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Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 

Penal Code of California 

1915, Section 623 
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The Citi PremierPass” 


credit card. 





Invitation. Or no invitation. 








Now you have a great reason to fly. 





Citi PremierPass gives you an 
entirely different way to 


earn ThankYou Points® 





because it’s the only card 





that gives you points 
for the things you buy 





Total Miles Flown: 2,320 
Little Black Dress: $70 





No matter what airline you fly. 


ThankYou | 
Points: 2,973 ] No foolin’. Any airtine. 



































Then, redeem your ThankYou 


Points for cool stuff. 





Call now: 1-800-353-CITI. 


citicards.com 
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Live richly: 


























Stress relief is close at hand. 


Princess makes it easy to escape to the Mexican Riviera. 


-PRINCESS® SAILS DIRECTLY TO THE MEXICA\ i 
RIVIERA FROM THREE CALIFORNIA CITIE#! 
Princess has made it easier than ever to visit the Mexican Riviet \t 
from three convenient California cities: Los Angeles, San Francis¢! i 
and San Diego. Choose a 7-day cruise and you'll explore sud) 
dazzling destinations as Puerto Vallarta and her cobbled street rf 
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An empty refrigerator 


turns into a great excuse 





Fine china and silver 


make a surprise appearance |} 


And voila, Kung Pao aaa 
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ON OUR COVER 


Set among burgundy 
pillars, a row of deck 
chairs with sage 
pillows makes a 
graphic yet comfort- 
able outdoor room 

in a San Diego gar- 
den (see page 116). 
Photograph by 

Art Gray. 
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THE BOOK OF OREGON 











IN OTHER WORDS, A PERSON SO FEARLESS YET GENTLE, 
SO BOLD YET KINDLY, SO WORLDLY YET MELLOW, 
THAT THEY RESEMBLE A BUNDLE OF PARADOXES 

WRAPPED IN A BUNGEE CORD OF ENIGMA STUFFED 
INTO AN ENVELOPE OF MYSTERY. ON SKIS. 



































Which brings us to the story of our heroine, an impressive skier herself, who 
happened upon a majestic white peak in the upper left-hand quarter of the map 
one day. On this peak stood a great, woodsy lodge that, the minute she laid eyes on 
it, brought to mind the grand and hospitable mountain chalets of Europe. No sooner 
had our skier-heroine laid tracks in the fresh powder surrounding the enchanted 
building than she vowed to make a habit of it. And no sooner had she crawled under 
the Native American blanket in her hand-carved bed than she dreamed a mysteri- 
ously vivid dream. She dreamed it was possible to play all manner of winter sports 


there, even in the middle of summer. And when she woke up, she found it was true. 


Now here’s another thing you may find mysterious. There are as many types of 





























snow in Oregon as there are cheeses in France. You can taste them all if you have 
a few days: from the dry, fluffy goodness of Mt. Bachelor’s high desert peak to the 
mid-July wonder of Mt. Hood’s glacier to the deep, creamy drifts of the Wallowas. 














You are cordially invited to sample our snows. And our cheeses, for that matter. 
We'd love to have you. But hand-carved beds don’t grow on trees, so let’s keep it 


among friends. Okay? 


Start planning your Oregon ski vacation at traveloregon.com or by calling 
1-800-547-7842. 
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“Diminished appearance of wrinkles after 12 weeks use in clinical testing. 
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Reward yourself 
with a trip to Kaua’. 


Use your Hawaiian Airlines® Visa® 
Credit Card to visit Kaua‘1. 


Earn up to 10,000 bonus 
HawaiianMiles after your first 
purchase and payment. Receive up 


to 5,000 anniversary HawaiianMiles. — 


Exclusive, automatic status as a 
HawaiianMiles Preferred member 
with no blackout dates and access to 
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more HawaiianMiles award seats. 
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“I've noticed 


a growing 
sense of 
playfulness 


in all regions 
of the West” 
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Dream big 


Last spring we finally ripped out the camellias that cov- 
ered the front of our house. Though they had become a 
hulking hot pink mass with bald spots, I felt guilty taking 
them out, especially since I didn’t really have an idea of 
what to plant in their place. 

Months have gone by with this 2-foot- 
wide gap between the lawn and the 
house, and I still don’t know what I 
want there. But I’ve decided Id like it to 
be something surprising, a little unusual, 
a real counterpoint to the more expected 
members of my front yard: Japanese 
maples, rosemary, and lantana sur- 
rounding a patch of lawn. My husband 
and I developed this design to be low- 
maintenance and deer-proof, but some- 
times I think it looks too boring, like a 
public park that could be anywhere. 

That’s why I’m so inspired by this 
month’s feature story on regional gar- 
den design. Beginning on page 116, 
you'll find an explosion of ideas that 
reflect trends in your area. Seattle read- 
ers will find gardens in the Northwest, Phoenix readers 
will find examples in the Southwest, and so on. I really 
feel a sense of place in looking at these different stories— 
you can visit www.sunset.com to see the complete gallery of 
gardens. 

One thing I’ve noticed in all regions of the West is a 
growing sense of playfulness and a willingness to take 
chances. Creating a mood by adding your own personal 
style accents is also important, no matter where you live. 
Another item I want to add to my front yard this year is 
a piece of garden art or even a structural element. 

As fall planting season approaches, I hope you'll use 
our story as you dream about your own outdoor space. 

I know I'll be doing the same. 


Katie’ among 
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Only one airline is Hawaiian. Our island-style cuisine, 


hospitality and entertainment travels across the Pacific 











| auart HAWAIIAN 
daily non-stop from 9 Western U.S. cities. Come home =—aiatines 


with us. You can book flights at our lowest fares online. 


HawaiianAirlines 
HAWAII STARTS HERE 





Beginning September 29th, daily non-stop service from S 

















ONLINE NEWS 


Check out 
Sunset.com 





Asters step in 


While many perennials stop 
blooming at the end of sum- 
mer, asters are ramping up. 
www.sunset.com/asters 


Tomato time 


Got more tomatoes (page 
124) than you can eat? Our 
freezer-friendly recipes come 
to the rescue. www.sunset. 
com/tomatoes 


Beach weather 


September is our best beach 
month. The crowds are gone, 
the light is golden. Here are 
15 beaches to rediscover. 
www.sunset.com/sand 


The best 96 wines 


Find the complete list nomi- 
nated by our panel for Sun- 
set’s Western Wine Awards 
(page 96) at www.sunset. 
com/wineawards 


GET IN TOUCH 


Sunset magazine: Pur- 
chase subscriptions, pay 
your bill, or change your 
address: www.sunset.com/ 
subscriberservices or 8] 3/ 
979-6842. 

Sunset books: 800/526- 
5111 


For offers from our advertis- 
ers throughout the West, turn 
to the Directory (page 141). 
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LETTERS FROM OUR READERS 


In the tiki room 


“Waikiki Cocktails” (June, 
page 26) reminded me of the 
very best tiki bar of them all: 
La Mariana Sailing Club 
(808/848-2800) in Honolulu. 
When the old-time tiki bars 
were closing, the elderly pro- 
prietress accumulated the 
cast-off decor and installed it 
(all!) here. It is the real deal. 


SUSAN JOHNSON WILLEY 
CARMEL, CA 


Empire of jazz 

Another great jazz festival 
(June, page 150) is the 
Riverside Jazz Festival, held 
in the beautiful and historic 
concert shell at Fairmount 
Park in downtown Riverside, 
California. This year the fes- 
tival (from $40 per day; www. 
riversidejazzfestival.com) is Sep- 
tember 24-25, a fabulous 
time for the Inland Empire— 
warm during the day but 
pleasant in the evening. 


MOLLY MATHIS 
RIVERSIDE, CA 


Cool mint 


Although your mojito recipe 
(July, page 57) called for a 
wooden spoon, I wanted a 
muddler. I called a Williams- 
Sonoma store, but all the 
muddlers were sold out and 
on back order. I then called 
nurseries for mint plants, but 
there were no mint plants for 
sale in Fort Worth. Then the 
produce manager at my mar- 
ket told me it was the 
darnedest thing—that they’d 
had a run on mint the last 
weekend. I can’t help but be- 
lieve that it must have been 
your article that sparked 
such interest in these two 


products. ‘The produce man- 
ager agreed. Kind of like an 
Oprah thing, when she men- 
tions something and every- 
one runs to buy it. 


DEB ABERNATHY 
FORT WORTH, TX 


Favorite burgers 


I enjoyed your list of L.A’s 
best burger joints (July, page 
110). My favorite is Brent’s 
Deli k Restaurant (www. 
brentsdel.com or 818/886- 
5679) in Northridge, Califor- 
nia. If you go, allow plenty 
of time, as there’s always a 
waiting list. 

JOHN BARREIRO 

GRANADA HILLS, CA 


On a day that I’m missing 
my dad so much, I was de- 
lighted to see Charlie and 
the Apple Pan in your July 
issue. In the ’50s and ’60s, 
my dad would take me there 
for a burger and chocolate 
pie. I’m glad to see that 
some things never change. 


VICKIE SMITH-SUGICH 
POLLOCK PINES, CA 





Back to the Sierra 


“Mountain Summer” ( July, 
page 33 of some editions) 
stirred wonderful memories. 
The year was 1950, and the 
occasion was my first back- 
packing trip into the Sierra 
wilderness. Attached is a 
picture my dad took as my 
friend and I headed out on 
Florence Lake. As you'll 
note, the ferry we took has 
since been replaced, but the 
scenery remains the same. 


ROBERT (BOB) W. MORGAN 
SAGINAW, MI 


correction: The chef who 
inspired our Prosciutto 
Lettuce Wraps ( July, page 
85) is Christopher Fernan- 
dez from Poggio in Sausalito, 
California. 


Write to Reader Letters, 

Sunset Magazine, 80 Willow Rd., 
Menlo Park, CA 94025; fax us at 
650/327-7537; or email us at 
readerletters@sunset.com. 
Include your full name, hometown, 
and daytime telephone number. 
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Living 101 


















































Safety and beauty. 


Finally, a minivan both sides 


of your brain can agree on. 





| “5 STAR SAFETY RATING” } 

















ITO 


HTSA safety 


rain appreciates the Nissan Quest's front air bags, side-impact curtain air bags, Zone Body front and 
ZO! y rating? Your right brain will love its SkyView” glass-paneled roof and sect 





Which frees your mind to ponder whether you should acknowledge the jealous looks. Or} 


SAN or visit NissanUSA.com. Priced from $23,800. Nicely equipped at $285§ 


ss-paneled roof, Seat Packag 
1 side-impact crash-test s 





ye and SL Upgrade Package exclude $580 destination charg 
afety. Government star rating part of NHTSA’ 
seat belt, and please don't drink and drive. ©2005 Nis 


tax, title and license. D | 
St ew Car A sment Program. Nissal 
are Nissan trade an North America, Inc 
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Paula is ready for 7 rt in Low Rise Bootcut Jeans. 
Her cousin Rosie has on Mid Rise Bootcuts and 
their best friend, Maia, is in Low Rise Bootcuts. 
Find your signature fit. 
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deletion: > get you started. —LORA J. FINNEGAN 


Point Reyes Sunset Beach Golden 


National Seashore (pick near Fort Stevens State Gardens Park, Seattle; 


p free fire permit); Park, Hammond; 503/ www. seattle.gov/parks 
www.nps.gov/pore or 861-3170 or 206/684-4075 
_ 415/464-5100 
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Tequila 
sommelier 


It’s $2 taco night at Venice 
Cantina, but Eddie Rojas is 
rhapsodizing about tequilas 
that go for $45 a glass. He’s 
the Mexican restaurant's 
tequila sommelier, although 
maestro, Spanish for “teach- 
er,” may be more apt. 

For those accustomed to 
slamming back a shot with 
lime and salt or experienc- 
ing tequila submerged ina 
frothy margarita, Rojas can 
open up a gourmand’s world 
of barrel woods, aging, and 
double distilling. He says the 
restaurant's list of 64 tequi- 
las and 7 mezcals is increas- 
ingly tempting diners to 
forsake wine and ask about 
tequila food pairings. 

The Cantina serves a 
sampler of 7 tequilas, fea- 
turing blancos (unaged 
tequilas), reposados (aged in 
white oak for up to a year), 
and anejos (aged in white 
oak for more than a year) 
The standout was the pricey 
Don Julio 1942, which goes 
for $25 a glass here and 
more than $100 a bottle. It’s 
surprisingly light, with hints 
of pepper and vanilla. As for 
margaritas, Rojas recom- 
mends using the less costly 
Sauza Extra Gold. Venice 
Cantina ($$; lunch and din- 
ner daily; 23 Windward Ave., 
Venice, CA; 310/399-8420) 
—MATTHEW JAFFE 
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Our favorite seasonal sunflower dis- 
Re ee a a rvest su n play creates a casual interplay of earthy, 

rustic colors and textures. Brimming 
with several types of sunflowers, this makes an ideal centerpiece for an outdoor celebration. 
Start your arrangement with the biggest sunflowers, then add smaller blooms around them. 
Do as the pros do and remove the outer ring of yellow petals on a few of the sunflowers to 
focus attention on their showy, seed-packed brown centers. ‘To finish, add a few tall grasses 
or grains (we used millet) to arch gracefully over the sides of the vase. The arrangement is 
heavy, so be sure to choose a sturdy container. All types of sunflowers are widely available 
this month, and accents like grasses can be foraged from the garden or purchased from a 
florist. ABIGAIL PETERSON 
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fest Home Appliances Corp 


| * 


When put head to head 

ashers from other manufacturers in independent 

testing, they were found to be the quietest by far. In fact, they’re 

so quiet you may not even realize when they’re on. What you 

will notice however, is how simple we've made it to achieve 

excellent results every time. Features such as ONETOUCH.” 

OPTIDRY™ and Load Sensor automatically choose the proper 

wash settings for optimized cleaning with unrivaled energy and 

water efficiency. For more information call 1.877.468.2989 or 
visit www.boschappliances.com/sunset. 


Invented for life 
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Wild f| i “Local” and “regiona 
aeons are big buzzwords these 
i ower oney days, but you might say 
that honeybees are the original artisan producers of a food that bears the imprint of where 
it is made. Honey’s flavor, color, and aroma are a direct result of where bees gather pollen, 
whether it’s from almond orchards in California or wildflowers in the mountains of 
Colorado. From the sweet and mild to the dark and wild, these regional honeys are as 
diverse and multidimensional as the West itself. —CHARITY FERREIRA 


| True 
| a Lavender Rere 
Honey Hawaiian 


jar; www.lavender ~ 
farm.com or White Honey 


800/648-9894 $11 for an 
8-0z. jar; www. 
volcanoisland 
honey.com or 


888/663-6639 


; I $7 for a 6-oz. Organic 
| 







Eatwell Farm 
True Lavender 
Honey 


_ Standard Grade 1/b8oz 



















Branches 
Citrus 
Blossom 
Honey 


$9 for a 17-oz. 
jar; www.katz 
andco.com or 
800/676-7176 
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Madhava 
Clover 
Honey 


$7 for a 22-o0z. 
jar; 303/823- 
5166 























Honey 








| $4 fora 

12-02. jar; www.marshalls 
i www.idahohoney. honey.com or 
E | com or 208/ 800/624-4637 


| 549-0353 
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INNOVATION 


Solar 
carousel 


Why no one built a solar- 
powered carousel sooner is 
a mystery, because there’s 
no better recipe for fun than 
kids, sunshine, animals, and 
tintinnabulous music. At 
Hopland’s Solar Living Insti- 
tute —part of the decade- 
old Real Goods shop and 
public gardens, 13 miles 
south of Ukiah, California— 
the 10-creature spinner 
launched its first round- 
about this summer with 

a saddle-sporting salmon, 
hungry mountain lion, 
native wild turkey, and 
scent-free skunk. Hand- 
carved and painted by 
fourth-generation carousel 
maker Bill Dentzel, the ride 
takes only a tiny fraction of 
the energy produced on-site 
by the institute’s massive 
solar panels. And for road- 
trip recharging of a human 
sort, the gardens and pond 
are good spots for picnics. 
12-4 daily; $1 (125-Ib. rider 
limit). 13771 U.S. 101, Hop- 
land, CA; www.solarliving.org 
or 707/744-2017. —L.T. 
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Renaissance Las Vegas 





























e There comes a moment for 
rose (a Sl n 0 -free Vegas most Vegas visitors when the 
Jingle jangle of a jackpot just 
Jangles the nerves. But where can a person wanting peace find it along the famously boisterous 
Strip? This is, after all, the city that invented the walk-through-the-casino-first approach to 
bathroom placement. These four hotels, all on or near Las Vegas Boulevard, remarkably offer 
casino-free lobbies and soothing rooms for a truly restful night’s sleep. —LISA TAGGART 
ao Teel hg 


ZEN FACTOR CASINO ALTERNATIVE 





Hidden behind gardens at Guests can check out the 
the Strip’s south end; decor adjacent wave pool and 
exudes elegance ina rich river run at Mandalay 
kind of way, and let’s face Bay, then retreat back to 
it-—there’s something very _ the quieter Four Seasons 
calming about luxury. pool (where Mandalay 
Bay guests can't follow). 


Old World glamour—think 
glossed marble and lots 

of swirls in gold and 
cream, Overheard (amid 
flurry of kissy-kiss greet- 
fourseasons.com/las ing): “You look fabulous!” 
vegas or 702/632-5000 “No, you look fabulous!” 


Four Seasons 
Las Vegas 
From $275; 3960 Las 


Vegas Blvd. S.; www. 


Downstairs from the cir- 
cular lobby, the activities 
room has air hockey, 

foosball, and pool tables. 


You don’t have to be a 
member of the Grand 
Vacations Club to stay 
here. Road-tripping fami- 
lies save cash with the 


The family scene isn’t 
always quiet and the loca- 
tion is at the far north end 
of the Strip, but the large 
rooms offer well-priced 


Hilton Grand 
Vacations Club 


From $119; 2650 Las 
Vegas Blvd. S.; www. 


hilton.com or 702/765- __ kitchenettes. refuge. 
8300 
Renaissance The nine-month-old hotel In the building’s center, Envy Steakhouse ($$$$) 


serves lunch and dinner 
and specializes in well- 
dressed meat and pota- 
toes. Extensive wine list 
and creative cocktails 
available at the bar. 


a glass-walled inner court- 
yard has a small pool and 
leafy potted plants; rooms - 
are done in sedated retro 
renaissancelasvegas colors. 


com or 702/733-6533 


goes for tropical Zen chic, 
with tomato red and pars- 
ley green accents topping 
hardwood furniture. 


Las Vegas 
From $159; 3400 


Paradise Rd.; www. 


A separate entrance offers On the 64th floor, Alain 
sanctuary from the Strip Ducasse’s Mix ($$$$) of- 
hubbub, though the the fers tremendous views 


Abstract squiggle art, 
black-lacquered wood, and 
diffused golden light give 


THEhotel 


From $169; 3950 Las 
Vegas Blvd. S.; www. 
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mandalaybay.com or 
877/632-7000 


a glow to this new Uber- 
elite hotel on Mandalay 
Bay’s 60-acre property. 


thing—THEcoffeebar and 
THEcafe too— dampens 
our mellow buzz just a bit. 


each evening in a white 
dining room with a cur- 
tain of glass baubles. * 
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*Only available on Limited 4x4 model. ‘Available 


road performance ever, underneath, it’s pure Jeep 4x4. 
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But then that’s 


the whole point. 





The Bermuda Triangle in the off-season. Time to himself. Room to breathe. No matter what your interests, Andersen” windows 
let your personality shaw through in any room. Whether it’s an eye-catching window shape, warm interior wood, or beautiful, 
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WINDOW ON THE WEST | 


New varietals, production innovation, and the rise of | 


the farmers’ market are changing the olive oil | 
industry in California. Will homegrown soon replace | 
the favorite imports on tables around the West? | 

BILL STAGGS reports from the Central Valley 


PHOTOGRAPHS BY BROWN CANNON III 
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se'myself as a kind of missionany?.Alan’Greenesays. 
He’s surveying his company’s olive grove'in Butte County, in’ “> 
California’s Sacramento Valley. Stretching out before himyare 
not the towering, irregularly shaped olive trees so familiar in 
the landscapes of the Mediterranean, but Erb ets Ft rows of 
squat, precisely pruned olive trees marching toward Birt stape 
Nevada. eae! Bey ae a. So bane 6 2k 











are part of a revolution—one that will likely trans- 
form one of the state’s oldest food products: olive 
oil. Thanks to a growing appreciation of its flavor 
and health benefits, Americans consume more than 
64 million gallons of olive oil a year—most of it 
from Italy and Spain. California’s 400,000 gallons 
are a drop in the bucket. But new producers are 
making high-quality oils that fetch lofty prices. They 
hope to woo the committed fan away from Mediter- 
ranean oils to the deeply flavorful oils made closer 
to home. 

Since 1999, workers at California Olive Ranch— 
which is owned by a Spanish company—have plant- 
ed more than 320,000 trees, making it the nation’s 
largest olive oil-producing orchard. What’s unique 
about this orchard is that it’s designed to be harvest- 
ed by machine, not by hand. The semidwarf trees 
and a planting density of 675 to an acre, instead of 
the traditional 120, allow for mechanical pruning 
and harvesting. That eliminates 80 percent of the 
land cost and 95 percent of the labor cost. Those 
savings translate to a less expensive bottle of extra- 
virgin oil. ‘The company’s oils, made mostly from 
Spanish olive varieties, currently sell for $10 to $13 
for a half-liter bottle, near the bottom of the $10-to- 
$60 range for California extra-virgin oils. 
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The new methods don’t seem to have under- 
mined quality. California Olive Ranch’s oils have 
won medals at the L.A. County Fair. “With the mill 
on the same property as the trees,” Greene says, 
“and given the speed of the harvesting, olives make 
it from picking to crushing within 90 minutes. So we 
get an oil that’s startlingly fresh.” 





~ he new approach at California Olive Ranch 
has earned the respect of another modern olive oil 
pioneer, Ridgely Evers, proprietor of DaVero oils in 
Sonoma County. He and Nan McEvoy, at McEvoy 
Ranch in Marin County, gained recognition in the 
1990s for their ‘Tuscan-style oils. 

Evers uses four Italian varietals: Frantoio, Lecci- 
no, Maurino, and Pendolino. The result is character- 
ized by a peppery finish much like that found in 
Tuscan oils. His oils have earned international 
awards and graced the tables of famed American 
restaurants. 

But Evers’s story inspires a question: Is there 
room on American grocery shelves for so many pre- 
mium Olive oils? In his case, after several years of 


Near 
Modesto, 

the Sciabica 
family still 
grows tradi- 
tional Califor- 
nia olive 
varieties such 
as Mission 
and Manza- 
nillo. The 
olives (top 
right) produce | 
oils of varying 
intensity 
depending on 
when they’re 
picked. 
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) Sciabica 


| (right) and 

| grandson 

Jonathan 

work the olive 

oil business 
together. 

Shelves full of 
olive oil at a 

| Sacramento 
market 

| (above) are 

) signs the 

| industry is 

| expanding. 





tribution through whole- 
salers and retailers, and 


rate along the way, Evers sells his oils in a relatively 
small number of specialty-foods stores. He’s also 
opened a mini farmers’ market, Plaza Farms, on the 
square in the Sonoma County town of Healdsburg. 
“It’s impossible for a small producer to make 


money through a distributor,” says Evers, who fund- 


ed his foray into olive production by developing 
software. “There are 130 or so olive oil brands out 
there trying to get into the market.” 

“I don’t know how this will all shake out,” agrees 
Paul Vossen, farm advisor at University of Califor- 
nia Cooperative Extension. “Go to any better gro- 
cery store and look at the shelves. They have oils 
from all over the world—France, Spain, Italy, 
Greece, California. They have the regular brands 





trying to build national dis- 


learning how profits evapo- 


everyone knows, plus the expensive ones that Cali- 
fornia has to compete with.” 

But Alan Greene, for one, thinks there’s room for 
everyone. He promotes olive oil with a zeal that is 
becoming a refrain among California’s producers. 
“Look at the wine industry,” he says. “There was a 
time 45 years ago when people just thought in terms 
of red and white, not varietals. Now we understand 
the use of Cabernet and Merlot, of Pinot Noir and 
Syrah. We understand that there’s a range of tastes, 
that you taste and you learn the flavor profiles and 
find what works for you.” 

Certainly, when you talk to a true olive oil believ- 
er, your doubts may vanish. Nick Sciabica & Sons is 
California’s oldest producer of olive oil: The compa- 
ny has been raising olives near the San Joaquin Val- 
ley town of Modesto since 1936. Founder Nick 
learned the trade in Sicily; his son Joseph, now 90 

and the family patriarch, still works with 
g sons Dan and Nick and grandson Jonathan. 

While Greene and Evers are planting 
new varietals and trying new farming meth- 
ods, the Sciabicas make extra-virgin oils 
from the three varietals—Mission, Man- 
zanillo, and Sevillano—that have been Cali- 
fornia mainstays since the 1800s. 

While the new waves of Tuscan varieties, 
with their stronger flavor and often spicy 
finish, have drawn many customers to that 
more forward and flavorful style, the but- 
tery style of Sciabica oils was for years the 
benchmark for California extra-virgin oils. 

And Dan Sciabica remains fiercely loyal 
A to the traditional olive varieties, and espe- 

: cially to Mission. 

“It’s such wonderful fruit,” he says. “We can har- 
vest it in three seasons. In the fall, the oil is pungent; 
in the winter, sweet and medium fruity. If you leave 
the fruit on until spring, and pick when dead ripe, 
the oil is very light and sweet, buttery.” 

Patriarch Joseph, ever the salesman, doesn’t pass 
up a chance to praise the traditional varieties, or his 
wife Gemma’s three olive oil cookbooks. And, even 
at 90, he doesn’t rely on supermarket sales or a suc- 
cessful website to move the goods. 

“T take the oil to the farmers’ market,” he says, 
“and if you let people taste the oil, there never seems 
to be anybody who doesn’t like it.” 





California Olive Ranch (tours 9-12 Fri, Apr-Sep 15; 2675 
Lone Tree Rd., Oroville, CA; www.californiaoliveranch.com 
or 530/846-8000). DaVero (www.davero.com or 888/ 
431-8008). Nick Sciabica & Sons (www.sciabica.com 07 
800/551-9612). 
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Spring 
Mountain 


A new wine region rises 


high above the Napa Valley 


BY AMY WOLF 
PHOTOGRAPHS BY MARTIN SUNDBERG 
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You might imagine that Steve Russon, 
a Napa Valley tour guide and self- 
professed wine geek, would get tired of 
taking groups around to wineries. And 
you would be right, at least when it 
comes to “the usual suspects, the no- 
brainers,” as he calls some of the larger 
wineries along State 29. But there’s 
one appellation that continues to fasci- 
nate him no matter how many times 
he goes. “I like to bring people up to 
Spring Mountain because it takes a lit- 
tle more effort, a little more study and 
knowledge,” Russon says. 

Effort, because all the wineries here 
require appointments for tasting. 
Knowledge, because all are hidden 
among the trees along a rugged, wind- 
ing road so steep it can make your ears 
pop. So why bother? As Russon puts 
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it, “Spring Mountain is undeniably, 
incomparably beautiful; the wines 
have beautiful intensity; and you get 
to talk to people who are involved in 
what they’re doing, have a stake 

in what they’re doing, and are actually 
doing it themselves.” 


Off the map —and off the charts 
One of the Napa Valley’s smallest 
appellations, with fewer than 20 winer- 
ies and 25 vineyards, Spring Mountain 
is in many respects the anti-Napa. 
Unul just last year, when a Spring 
Mountain District Association finally 
formed, wineries here operated as lone 
rangers, with minimal signage and 
directions almost laughable in their 
folksiness: “Where the road turns to 
dirt, look for the cluster of mailboxes, 
turn right, and 500 yards down you'll 
see a gate with no sign. If you can’t 
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find it, try calling the winery. If you 
get lost, call us, though your cell 
phone might not work out here.” 

But wine lovers know that Spring 
Mountain’s remoteness, besides 
making it so refreshingly untrafficked, 
is a big part of what makes the wines 
so good. ‘Tom Ferrell, general manager 
and former winemaker at Spring 
Mountain Vineyard, explains that 
because Spring Mountain is not in fact 
a mountain but rather a ridge between 
two mountains, the area has its own 
weather patterns. It’s the coolest, 
wettest place in the Napa Valley, with 
an average rainfall of 37 inches a year. 
Springs appear everywhere after a 
good rain, hence the area’s name. 

And with all the trees, it feels more 
like the coast than like farmland. 
“We're about as far east as you'll 
find redwood trees,” Ferrell says. 


Clockwise 
from top: 
Paloma’s 
Barbara and | 
Jim Richards; ; 
Barnett’s 
wines and 
vineyards are | 
both exquis- 


Creek, don’t | 
miss the 


esoteric but 
delightful 


Blaufrankisch.) 


Moisture and mountains don’t 
always add up to great wine. Weak 
soils, which are the norm at these ele- 
vations, stress the grapes, forcing them } 
to stay small, with a higher skin-to- 
grape ratio. As a result, mountain 
wines tend to be more concentrated 
and intense—sometimes too much so. 

But on Spring Mountain, this effect 
is softened by the more gradual tem- 
perature fluctuations that the sur- 
rounding, taller mountains provide. 
“As a result, our wines have the bright 
color and intensity that mountain 
wines are often known for, but also a 
softness and elegance that surprises 
wine critics,” Ferrell explains. 

Surprising indeed. In 2003 Wine 
Spectators prestigious Wine of the Year 
award went to a Merlot—in itself a sur- | 
prise. And this particular Merlot was 
from Paloma Vineyard, possibly the 
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most down-home winery in the entire 
Napa Valley. 

“A mountain vineyard is totally dif 
ferent than a valley vineyard,” says 
Paloma co-owner Barbara Richards, 
who, at 70-plus years old, carries a 
shovel to combat rattlesnakes when 
she drives her ATV. “Down there they 
can pick a 15-acre vineyard in one day 
|| because it all ripens evenly,” she says. 
iH} “Here we pick by taste. We did 13 
| picks last year; it took a month. That 
ti] makes a much more complex wine.” 
| Barbara and her husband, Jim, 

HI moved here from ‘Texas to retire in the 

| 1980s and have been tending their 15- 
il acre vineyard ever since. They work 

iil seven days a week, nine hours a day. 

it Net outcome: 2,500 cases of wine, pre- 

dominantly Merlot, every year—and a 

not-so-relaxing retirement. 

“When you get us all together in the 
same room, we’re really an odd group,” 
‘Tom Ferrell says of the motley cast of 
characters you'll meet up here. “You’ve 
got one person in designer jeans and 
someone else just off a tractor in boots.” 

The scenery is just as varied as the 
personalities. In the span of only a few 
miles, you go from asphalt to dirt, 
from Scottish castle to chicken coop, 
from vineyards to redwood trees, from 
one county to another. 

i} “The whole area is full of surprises 
like that,” Steve Russon says. “As 
adults, we don’t get enough surprises. 
That’s why I love it here.” #* 
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Spring 
Mountain 
wineries 


The Spring Mountain Ameri- 
can Viticultural Area has 
more than a dozen wineries, 
which lie along or just off 
Spring Mountain Road a few 
minutes west of St. Helena. 
To aid in your explorations, 
wine writer Karen MacNeil, 
a Spring Mountain resident 
and frequent Sunset contrib- 
utor, offers her pick for a 
must-try wine at each place. 
Be sure to call for an ap- 
pointment before you visit. 


& Barnett Vineyards. At the 
very top of the ridge, the 
pretty Tuscan-looking winery 
has perhaps the best views 
on Spring Mountain and a 
picnic table where you can 
take it all in. 

MACcNEIL’S PICK: The power- 
ful 2002 Spring Mountain 
District Merlot ($45), packed 
with cassis and cocoa fla- 
vors, makes Cabernet fans 
sit up and take notice. 

INFO: Tastings Thu-Mon; 
$20. 4070 Spring Mountain 
Rd.; www.barnettvineyards. 
com or 707/963-7075. 


@ Cain Vineyard and Winery. 
Tastings take place in the 
dining room of the home 
that serves as winery head- 
quarters. 

MACNEIL’S PICK: Cain’s 2001 
Concept ($46) is a Bordeaux- 
style blend with a chocolate- 
raspberry character. 

INFO: Tastings and tours 
Fri-Sat; free. 3800 Langtry 
Rd.; www.cainfive.com or 


707/963-1616. 


i Paloma Vineyard. Tastings 
are done in Barbara and Jim 
Richards’s own kitchen or on 
the back porch, where hum- 
mingbirds swarm around 
feeders that Barbara care- 
fully tends. 

MACNEIL’S PICK: The 2002 
Merlot ($51). If you love 
thick, opulent Merlots, this 


one’s for you, with black- 
cherry pie, dark chocolate, 
and espresso flavors. Very 
saturated and concentrated. 
INFO: Tastings daily; free. 
4013 Spring Mountain Rd.; 
www.palomavineyard.com or 
707/963-7504. 


@ Pride Mountain Vineyards. 
The Napa-Sonoma county 
line runs right through the 
grounds of this beautiful 
mountaintop property. 
MAcNEIL’S PICK: The exotic 
and irresistible 2002 Caber- 
net Sauvignon ($62) offers 
cocoa and cassis flavors 
infused with fascinating 
notes of spices and minerals. 
INFO: Tastings Wed-Sat and 
Mon; $5. 4026 Spring Moun- 
tain Rd.; www.pridewines. 
com or 707/963-4949. 


@ Ritchie Creek Vineyard. 
Since 1974, Pete Minor and 
his son Tad have been mak- 
ing fewer than 1,000 cases 
a year of traditional Bor- 
deaux-style wines. 
MACNEIL’S PICK: The 2003 
Ritchie Creek Blaufrankisch 
($28). Made from an Austri- 
an red grape, this wine is 
dense and exotic—loaded 
with black licorice and 
espresso flavors. 

INFO: Tastings daily; free. 
4024 Spring Mountain Rd.; 
707/963-4661. 


& Smith-Madrone. Rave 
reviews of Rieslings from 
brothers Stuart and Charles 
Smith haven't gone to their 
heads: You might get a fold- 
able picnic chair to sit on, 
and Stuart's likely to use his 
Swiss Army knife to open 
the wine. 

MACNEIL’S PICK: The 2004 
Riesling ($17). Like its neigh- 
bors, Smith-Madrone makes 
excellent Cabernets, but its 
hauntingly dry Riesling is 
terrific—a fresh, pure burst 
of apricots and minerals. 
INFO: Tours and tastings 
Mon-Sat; free. 4022 Spring 
Mountain Rd.; www.smith 
madrone.com or 707/963- 
2283. 


§ Spring Mountain Vine- 
yard. The only way to visit 
this winery, which opened to 


' « | 
















the public last year, is to 
sign up in advance for a 1'/2-; 
hour walking tour of the i 
beautifully maintained 1885 i; 
estate. 

MACNEIL’S PICK: “Mascu- 
line” justly sums up the 
intense, boldly structured, 
rich 2001 Syrah ($50). 
INFO: Tours and tastings 
daily; $25. 2805 Spring 
Mountain Rd.; www.spring 
mountainvineyard.com or 
707/967-4188. 


& Stony Hill Vineyard. It’s 
white wines only at the first 
Napa winery built post- 
Prohibition. 

MAcNEIL’S PICK: Stony Hill's ; 
Chardonnays were among 
the first “cult” wines in the 
Napa Valley. Pure, crisp, andd 
precise, the 2002 Chardon- 
nay ($30) is exactly the 
opposite of others’ big but- 
terball Chardonnays. 

INFO: Tastings Mon-Fri; 
free. www.stonyhillvineyard. 
com or 707/963-2636. 


@ Terra Valentine. Fascinat- | A 
ing guided tours of this elab-» 
orate stone edifice end in any 
oak-paneled tasting room, _ 
where wines are paired with + 
cheeses and chocolates. 
MACNEIL’S PICK: Ripe cher- 
ries and dark chocolate pe 
come together in the vel- i 
vety, medium-bodied 2001 be 
Spring Mountain District ah 
Cabernet Sauvignon ($35). i 
INFO: Tours and tastings dai-: ith 
ly; $20 (waived with wine 
purchase). 3787 Spring I 
Mountain Rd.; www.terra Me 
valentine.com or 707/967- 

8340. 
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/hat are you into? Cooking? Music? Travel? Whatever it is, Windows XP® can help you start anything you 
Ke. And now it can take you to places you only dream of. 


iter the Start Something Amazing Awards - tell us what you are passionate about and how Windows-based 


ychnology helps you do it. You could win unforgettable trips and cool new technology. One trip winner will 
le selected in each of five categories. One of these winners will win the Grand Prize and be featured as part 


" the national ad campaign! /@ 


jo to windows.com/awards for your chance to win. 


> Your potential. Our passion.” Wi d 2,49) 
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TRAVEL | vatue vacation 


Park City 
for less 


No skiing but plenty 
of deals in Utah’s chic 
mountain resort town 


The Lodge at the 
Mountain Village 


BY LISA TAGGART 
PHOTOGRAPHS BY DAN CAMPBELL 


My mother was moping because 
she had nothing fun planned, so I 
took her to Park City for a week- 
end of hikes, art appreciation, and 
Olympic tricks. She had a great 
time, and we spent about $400 for a 
three-day, two-night stay, including 
tax and tips. 

My mom’s a masterful bargain 
hunter, so she was pleased that we 
saved by going in September, when 
lodging rates can be half of their 
winter zenith. The place is known 
for skiing and January’s Sundance 
Film Festival, but we found hiking 
in the surrounding peaks stunning. 
Days were warm, and nights were 
crisp. And many locals told us it was 
the best time to enjoy restaurants 
and shops without the crowds. 

Our condominium in the Lodge 
at the Mountain Village was spa- 
cious and located in Park City 
Mountain Resort, just up the hill 
from Main Street, downtown’s 
shopping and dining center. My 
mom had a large bedroom with a 
private bath, I got the Murphy bed, 
and we had a dining area, a living 
room, and a full kitchen for only 
$88 a night. 

We also found good off-season 
deals at the Yarrow Resort Hotel & 
Conference Center, a 10-minute 
walk from downtown. 


MainStreet 


Coda Gallery 


Celanese sfel+ 5 
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THE TAB 


$400 
BUDGET 


DAY 


1 


The Lodge at 
the Mountain 
Village 

2 nights 


$194.22 


Grocery store 
Breakfast 
fixings and 
Tab for Mom 


$10.46 


Downtown 
Park City 
Art gallery 
browsing 


Free 


Le Bar Bohéme 
Wine and soda 
plus temporary 
club member- 
ship 


$16.72 


Wahso Splurge 
dinner, with 

locals’ discount 
coupon plus tip 


$51.91 


Vv 


DAY |: Hitting Main Street 
My mom’s first move was to drive | | 
to the grocery store for breakfast 
supplies—a good money-saving | 
approach when you have a kitchen. | 
A lifelong brand loyalist, my mom J! 
was thrilled to find Tab on the 
shelves; the soda is no longer , 
stocked in the San Francisco Bay 
Area, where we both live. I couldn’t ¥ 
say Tab is a good start to a healthy 9}, 
day, but I wasn’t going to argue 


with Mom. ii 
Next we hit Main Street. A land- 
scape painter, my mother was bt 


thrilled with the number of galleries 

in town. We admired abstract sculp-*! 
tures and colorful oil paintings at = 
Coda Gallery and Phoenix Gallery. 
The nonprofit Kimball Art Center 

had two exhibits showing, one of 1 
locally inspired landscapes and the 
other of colorful pop art. a 

Park City is high—more than 
6,500 feet in elevation—and the i 
business district runs along a hill- 
side. I was wearing out, so we 
stopped for drinks at Le Bar 
Bohéme. Because of Utah’s strict 
liquor laws, we had to become club 
members before we could ordera_ | 
glass of wine on the patio. | 

Refreshed, we popped into 
Mountain Body, a skin-care spa and/} 
store, and my mom got a free hand- - 
moisturizing treatment. I sampled 
lavender-tangerine lotion, vanilla 
body butter, and pifia colada cream, i 
and we both came out smelling like 
a tropical bouquet. 

Shops are open late in town, and 
there was lots to look at, so we just {i 
kept browsing. As the sun faded r 
and the sky warmed to a deep blue, | 
the balcony of second-story Wahso 
restaurant drew us in. Once inside, 

I glanced at the menu and told my 
mom to turn around. “It looks 
great, but it’s too pricey,’ I said. 

The restaurant’s manager heard 
me and leaned over. “Do you know 
about the ‘locals’ special?’” he 
asked. “Two entrées for the price of | 
one.” The coupon was in the local 


Bin 


| 
| 
} 
| 
| 
| 
\ 





was our turn 
to host... 


_..and this time we had a little extra 


relp. Our standing “date” with another 


‘ouple always used to feel like such a 


nad scramble. But now that we belong 
9 the Sunset Wine Club, we let 
sunset's food and wine editors pick 


Ae wine and set the menu! 


#s fun for all of us to try the great 
ew wines we receive. And the 
jatched recipes make planning our 


vents a snap. 


WINE CLUB 


EXPLORE THE WINES OF THE WEST 









pur editors and expert wine panel screen hundreds of wines before making our selections 
or the Sunset Wine Club. Each month, two of these hand-selected bottles will be leaner 
| raight to your door. We also include tasting notes and recipe pairings to help you Se 
\ wines. The club is an ideal way to discover new favorites, and share them with your 


hends and family. You can also reorder at significant discounts. y 


nbership in the Sunset Wine Club is $34.95 per month plus shipping, handling and any applicable taxes. Due to ae regulations oe Nal 7 Nag eel Rel only able to ii 
NE, NH, NM, NV, OR, SC, TX, WA, WI, WV, and WY. tSample shipment wines are subject to change K 
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paper, The Park Record, which we’d 
picked up. We were sold and sat 
down to one of the best meals of 
my life, with a grilled pork chop for 
Mom and scallops and a sake cock- 
tail for me. It was a splurge, but 
even after a tip based on the pre- 
discount tab, Mom agreed it was 
worth it. 


DAY 2: Hiking and history 

Mom and I see eye to eye on one 
thing: Mornings shouldn’t start too 
early. We took our time making tea 
and toast in the room, then shuffled 
out to a brilliant sunny day. A free 
shuttle ride took us to nearby Deer 


Valley Resort. We were ready to get 


some perspective on the Wasatch 
Range. 

“Shouldn’t there be more than 
just this little safety bar?” my mom 
asked as the chairlift swept us up 
and away. I was feeling good 
because I’d found a two-for-one 
coupon in the hotel lobby’s This 
Week in Park City brochure, making 
the ride $10 for both of us. Then I 
made the mistake of moving my 
legs. “Don’t rock the chair!” she 
shouted, white-knuckling the bar. 
But finally, as we rose higher, the 
views took her breath away. 

Mom had brought her sketch- 
book, so she set up to draw atop 
the mountain. I explored, hiking to 
the highest point of Bald Mountain 
for incredible views of Flagstaff 
Peak, Empire Canyon, the Uinta 
Mountains, and the Jordanelle 
Reservoir far below. Then I wan- 
dered along Silver Lake Trail, past 
rocks spotted orange and lime with 
lichen along a route springy with 
pine needles. ‘The hiking was easy. 
Too easy, I soon realized: The trail 
was only descending. Fortunately, it 
ended at the midmountain chairlift, 
and the nice operators there called 
up the hill to let my mom know 
where I was. 

She rode the chair down to meet 
me, and I, feeling sheepish, treated 
her to a delicious lunch of duck- 
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DAY 


Shuttle ride 
to and from 
Deer Valley 
Resort 


Free 


a A ys ; 
‘'ahso restaurant _ 
. 
' Q 


Deer Valley 
Resort Chair- 
lift perspective 
of Wasatch, 
with coupon 


$10 


Royal Street 
Café Lunch of 
soup and duck 
wraps 


$26.14 
sit eS Park City 
TTR Colt eeodg ey Museum 





Local history 


$2 


donation 


















Egyptian 
Theatre 
Tickets to 
a musical 
comedy 


$30 


No Name 
Saloon Burgers 
and beer plus 
temporary club 
membership 


$29.82 


Cite Ski Museum 








filled lettuce wraps and soup on the | 
deck of the Royal Street Café at 
Deer Valley’s Silver Lake Lodge. 

Back in town, we ventured into 
the small but interesting Park City 
Museum, where we learned about | 
the town’s mining history andthe , 
beginnings of its ski industry. Then 
we headed to another building with | 
ties to the city’s past: the ornate 
Egyptian Theatre, a replica of 
Pasadena’s famous theater. Its lively 
resident theater group stages musi- 
cals, plays, readings, and concerts 
here all year. Mom and I saw a fun- 
ny rendition of Little Me; this year 
the Park City Literary Festival runs ; 
September 9-12 (and most events 
are free). 

At the No Name Saloon, we got 
a glimpse of the local scene. It may 
be harder to get a drink in Utah 
than in other states, but the locals 
here were doing just fine. Though 
the place was rowdy, my mom was | 
happy: She whipped out her Lucky / 
Strikes and puffed away, something / 
she can’t do inside a restaurant in 
California. I had a Provo Girl beer 
in a can, and, after ordering burg- 
ers, we both felt like regulars. 


DAY 3: Olympic bungee 

Mom slept in, but I skipped out 
before breakfast for a hike up Trea-- 
sure Hill. I met up with some dog 
walkers, but mostly I had the trail 
to myself. As I climbed above the 
little valley of Park City, the clear 
mountain air made the golden 
aspens sparkle. 

After more tea and toast, we 
headed out to Utah Olympic Park. — 
Built for the 2002 Winter 
Olympics, the complex sits high on } 
a hill 5 miles northwest of town. 
We'd picked up a coupon for a free 
guided tour (normally $2) at the 
park’s Alf Engen Ski Museum. 

“And look,” I squealed at my mom, 
“we can try the aerial bungee!” I 
imagined us doing flips in the air. 
She gave me one of those killer 
mom looks that said, “No way. Not » 


Before Mary Lamb could call for help, 























help called out to her. 


It only took a moment to lose control. In a flash it was over, and Mary's car was | 
t wrapped around a fallen tree. Through the haze of shock came the reassuring voice 
| of an OnStar’ Advisor telling her that he’d been notified Mary’s air bags had iy 
deployed and that help was on its way. OnStar offers nine Safe & Sound’ services HT i) 
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but it only takes one interaction to experience the value of OnStar. To learn about 
all of the OnStar services designed to keep you and your loved ones safe — and the | il 


over 50 vehicles available with OnStar — visit onstar.com. If you already have an | 








OnStar-equipped vehicle, push your blue button to make sure you're protected. 
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The first year of OnStar service is included on all new OnStar-equipped GM vehicles. 














] 
| 
| 
= ro 1] 
1, a 7 Sai Hada 
peers as f = |} | Wi 
‘ { em a = . c Wa 
i a @® y cuc | nummer | | 
i CHEVROLET =oestuuicorK)—PONTIAc Cadillac | ih 
7 E teres 1 
z = . 1 iy 
; ih 4 
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ever. No discussion needed.” 

On the guided bus tour, we 
gained new appreciation for 
Olympic downhill ski jumpers: 
Those hills are high! The Olympic 
Park’s jump sites are—at 7,310 feet 
above sea level—the highest in the 
world. We watched athletes practic- 
ing on watered-down slopes, and 
our guide said most jumpers retire 
by the age of 20, because by that 
ripe age their joints can’t take the 
stress anymore. Yowch. 

All through lunch at the on-site 
Big Air Grill, I worked on my 
mom. “C’mon, when is another 
time you'll get to try the aerial 
bungee?” I took her outside to 
watch the jumpers practicing flips 
and turns on the water ramp, then 
had to practically drag her down 
the hill to the bungee station. Final- 
ly, I threatened: “I won’t go on any- 
more trips with you unless you at 
least try it.” 

She was still looking for an out. 
“Are you sure you're allowed to let 
old ladies like me do this?” my 
mother asked the young worker as 
she hooked us up to harnesses and 
strings. “Sure. I’ve had lots of peo- 
ple even older than you try it,” the 
girl said. 

Once strapped in and made light- 
weight by the elastic bands, we 
started jumping. It was a little like 
being weightless. We bounced up to 
10 feet in the air, catching a glimpse 
of the mountain peaks and landing 
on a cushy inflated mattress to 
spring up in the air again. For a 
minute, I felt like a kid jumping on 
one of those inflated castles that 
used to be all the rage—but now I 
was jumping a lot higher. And get- 
ting a better view. I somersaulted 
and backflipped. It was breathtak- 
ing, literally—after about 10 min- 
utes, we were both panting. 

As we walked away, catching our 
breath, my mom sighed. “What?” I 
asked. 

“I want to go back,” Mom said. 
“I should have done a flip.” * 
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DAY 


Treasure Hill 
Hike 
Free 


Utah Olympic 
Park Guided 
tour, with 
coupon 


Free 
Big Air Grill 


Burgers and 
soda 


$14.10 


Aerial bungee 
Jumping high 
with Mom 


$16 


TOTAL 
$401.37 
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Park City RR? 


Park City is 36 miles east of Salt Lake 
City. For a travel planner, contact the 
Park City Chamber & Visitors Bureau 
(www.parkcityinfo.com or 800/453-1360). 


Lodging 
The Lodge at the Mountain Village. Part’ 
of David Holland’s Resort Lodging fran- 


chise. From $55. www.888parkcity.com 
or 888/727-5248. 


The Yarrow Resort Hotel & Conference 
Center. From $69. 1800 Park Ave.; www. 
yarrowresort.com or 800/927-7694. 


Dining 
Big Air Grill. $; breakfast and lunch daily. 


In Utah Olympic Park, 3000 Bear Hollow 
Dr.; 435/658-4200. 


Le Bar Bohéme. $5 club membership for + 
alcohol (covers eight guests for three 
weeks); appetizers and dinner Wed—Sun. 
Downstairs from Easy Street Brasserie 


($$$$), 201 Heber Ave.; 435/658-2500. 


No Name Saloon. $; lunch and dinner 
daily; $4 club membership for alcohol 
(covers eight guests for three weeks). 
447 Main St.; 435/649-6667. 


Royal Street Café. $$; lunch daily. In 
Deer Valley Resort's Silver Lake Lodge, 
7600 Royal St.; 435/645-6724. 


Wahso. $$$$; dinner daily. 577 Main; 
435/615-0300. 


Attractions 
Coda Gallery. 804 Main; 435/655-3803. 


Deer Valley Resort. Chairlift for mountain 
bikers ($20) and hikers ($10). 2250 Deer + 
Valley Dr. S.; www.deervalley.com or 
800/424-3337. 


Egyptian Theatre. Ticket prices vary. 
328 Main; www.egyptiantheatrecompany. (| 
org or 435/649-9371. 


Kimball Art Center. Closed Tue. 638 
Park; 435/649-8882. 


Mountain Body Herbal Cosmetic Deli & 
Spa. 608 Main; 435/655-9342. 


Park City Museum. Donation requested. 
528 Main; www.parkcityhistory.org or 
435/615-9559. 
Phoenix Gallery. 508 Main; 435/649-1006." 
Utah Olympic Park. $7 (free with $8 aeri-)) 
al bungee), including admission to Alf 
Engen Ski Museum. 3000 Bear Hollow; 
www.olyparks.com or 435/658-4200. 
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Victoria and Linette live at Windemere in San Ramon. 
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Bullitt 
on bikes 


Blink and you'll miss 
the racers at this 
month’s Grand Prix 


TEXT AND PHOTOGRAPH 
BY BEN DAVIDSON 
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Tim Larkin, a veteran pro cyclist with the Kodak Gallery/Sierra 
Nevada team, calls the San Francisco Grand Prix “the hardest single 
day of racing all season.” For Larkin and a hundred or so other elite 
cyclists, the one-day race, held each September, is a gut-wrenching, 
gear-crunching, lung-busting course over hills so steep they have stairs 
carved into the sidewalks. 

For spectators, it’s a chance to watch some of the world’s best ath- 
letes streaking 108.1 miles (51.6 miles for the female racers) through 
North Beach, the Marina, and Pacific Heights. “With half a million 
people watching, it shows how far cycling has come,” Larkin says. 
Many of the racers are international team riders, including some from 
‘Tour de France teams (you probably won’t see Lance Armstrong— 
he retired from pro racing after winning his seventh straight Tour). 

Best spots to take in this year’s action: the Ferry Building (where the 
race starts and ends) and the brutally steep ascents of Fillmore and 
‘Taylor Streets, which the racers tackle 9 and 14 times, respectively. 

And all you have to do is watch! 
iNFo: San Francisco Grand Prix starts at the Ferry Building (Sep 4, 

7 a.m. for the women’s race, 10 a.m. for the men’s; Embarcadero at Market St.; 
www.procyclingtour.com); the race lasts about four and a half hours. # 


Racers 

climb San 
Francisco’s 
legendary 

(read: steep) 
Fillmore 
Street hill | 
nine times 
during the 
108-mile 
course. 
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| Spend a special evening with friends of the Lucile Packard Children’s Hospital at Stanford. 
_ It's the annual Tally Ho benefit party, themed in “Emerald Elegance” to celebrate this our 55th year. 
delight in hors ‘d oeuvres from leading area restaurants, wine tasting, dinner, dancing, a silent auction, and 
a special desert extravaganza. Saturday, September 10, 2005 at the Menlo Circus Club, Atherton, CA. 
| For reservations call 1-877—TallyHo, or visit www.waacharity.org 
7 Sponsored by the Woodside-Atherton Auxiliary. 
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FUi@ > Colalety 
New Hydrangea! 


* Lush pink lacecaps 





delete eae ee DINING It's not every day that you pass walls of lockers | 


and students toting backpacks to enter a white- 


x Rich fe TG Ie 5 a C k tablecloth restaurant for a three-course lunch. 
| 







Then again, Sacramento’s Oak Café, which 

° Distinctive red stems. t A reopens this month after its summer hiatus, isn’t 
Oo SCnOoOo your average place. At this student-run cafe of 

the Culinary Arts & Hospitality Management 














means program at American River College, the food 4 
hardly tastes like a school project. iy 
bo ni Students offer a prix fixe menu, which changes §}, 





weekly, for just $12; last spring’s themes included 


G p p et i t a Japanese tasting menu featuring salmon with 


yuzu (a citrus) and a French menu with boeuf 





Available now at a fine garden 
center near you! 








bourguignon. Reservations book up fast for the 
whole semester, so call now. —KATE WASHINGTON 
www.LadyInRedHydrangea.com inro: The Oak Café ($$; lunch Wed-Fri Sep—Dec 
AR TST OY eee as, Pee ae and Feb-May; 4700 College Oak Dr., Room 506, Sac- : 
on the website or ask your local ramento; www.arc.losrios.edu/chef or 916/484-8526) 
vue Coma Otome lroltlar NAVI Ley Iba 
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| FIVE GREAT... 


| Scoop shops 


}| BERKELEY 


| Sketch Ice Cream. The love child 
| of a pastry-chef couple, this sweetly 

| stylish shop makes rarefied treats like 
a scoop of roasted-strawberry gelato 


nestled in a freshly baked brioche. 
| 1809 Fourth St.; 510/665-5650. 


CHICO 


Shubert’s Ice Cream & Candy. 
Since 1938, Shubert’s has been making 
candy and ice cream in must-taste 
flavors like “Mt. Shasta” (chocolate 
ice cream with coconut and marsh- 
mallow swirl) and lemon custard. 


178 E. Seventh St.; 530/342-7163. 
| OAKLAND 


| Fentons Creamery. An Oakland 
} landmark for more than 110 years, 
Fentons serves mountainous scoops, 
| thick shakes, and sundaes so big 

S| they’re nearly obscene. 4226 Pied- 

| mont Ave.; 510/658-7000. 


SAN FRANCISCO 


MaggieMudd. No one’s left out 
,) here: In addition to old-school flavors 
M | like rocky road, bubble gum, and 
peppermint candy, it has a big selec- 
tion of dairy-free and sugar-free ice 

| creams that taste as good as the real 
thing. 903 Cortland Ave.; 415/641- 
5291. 




























get more fun than Mimi's gorgeous 
gourmet ice creams and sorbets— 
like jalapeno lime—made with Sono- 
| ma County ingredients. 6902 
Sebastopol Ave.; 707/823-5902. 
'—CHARITY FERREIRA- 
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Sunset Getaways 


Searchable online travel resources from Sunset advertisers 


Explore the West. Sunset has 
made it easier than ever to find 
information on destinations, 
accommodations, travel 
activities, and more from our 
advertisers. Sunset Getaways is 
an interactive, searchable online 
travel resource with hundreds of 
listings, including free travel 
guides and special discounts! 


www.SunsetGetaways.com 


Sunset Getaways 


Welcome to Sunset Getaways - an exsy way to find and receive information 
from our advertising partners, From resorts to houseboats, and river rafting 
to adventure touring, you'll find great resources to help you plan # great 
getavoy, Just use the search tools below. 
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SHOES 
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¢ Over a million shoes to choose from ¢ Superior customer service 7 £ : 


¢ Free shipping & return shipping © 110% price protection 
the web's most popula 





© 365-day return policy Fast delivery 








See www.zappos.com/cs.zhtml for details. 
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TRAVEL | NORTHERN CALIFORNIA DAY TRIP 















































San Jose stroll 


With this month’s home tours, now’s a 
great time to check out Willow Glen 
| 


aoe 


Driving northwest along Lincoln Avenue, you're greeted by 
a gold-and-red wall painting that reads: “SMILE, YOU’RE IN 
WILLOW GLEN.” It’s appropriate advice for this San Jose neigh- 
| borhood. “Family cohesion and friendliness are still a part of 
the community,” resident Cindy Fahrner says. Enhancing that 
feeling are the neighborhood’s manicured lawns and charming 
i] homes, many of which can be toured this month. 


Xe Founder’s Day. wat: On September 10, see Spanish colo- 
nial revival, American colonial, and Prairie homes on a guided fi Héven  \¥ 
tour of the Palm Haven area. Antique cars and a party are also 


part of the festivities. On the 11th (Founder’s Day), enjoy a self- AN % 

guided tour and live jazz in Palm Haven Plaza. wuen: Sep 10-11. i e ¢ = \ 
How mucH: Advance tickets from $20. wHere: Palm Haven is oP Fo 0.5m" 
between Bird and Coe Avenues and Riverside Dr.; www.palm v 

haven.org or 408/286-5555. Downtown Willow 


Glen lies along Lin- 


SD Gussied Up Dog Boutique. wuat: Spoil your pooch coln Ave. between Min- 


with canine couture or a decadent doggie truffle. wHen: Open Soa = Coe oe 
| daily. wHere: 1310 Lincoln Ave.; 408/279-2229. ara ofaos 8621000 


Hicklebee’s. wHat: Give kids a reason to 
turn off the tube at this children’s bookstore. On the office — 
door, don’t miss Harry Potter creator J.K. Rowling’s autograph ; 
and illustration of the magical Sorting Hat. wHen: Open daily. 
wuere: 1378 Lincoln Ave.; www.hicklebees.com or 408/292- 
8880. : 


DIIRLS The Grapevine. wnat: Reserve seats for the bimonth- 
ly Cheap Date Night, where $15 buys you wine tasting and 
gourmet pizzas (Sep 14) or grilled-cheese sandwiches (Sep 28)— 
think mascarpone, white truffle oil, and aged cheddar. Date- 
less? Taste wine anytime (from $10). wHen: 10-9 Tue-Sat. 
wHerE: 1389 Lincoln Ave.; www.grapevine-wg.com or 408/ | —— : ; 
293-7574. as (|| bey es | 





28D Aqui Mexican Grill. wHat: Relax on the patio with a 
grilled-steak burrito and a margarita. wHeN: Lunch and dinner 
| daily. How much: $. wHere: 1145 Lincoln Ave.; 408/995-0381. 


Willow Glen Frozen Yogurt Co. wHat: Enjoy warm September 
evenings with locals who convene at this corner shop. ‘Try rich 
St. Louis Custard and yogurt in seasonal flavors like pumpkin 
and peppermint. wHen: Open daily. wHere: 1098 Lincoln Ave.; 
408/292-5961. —MICHELLE LAU 








Gussied Up Dog Boutique 
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ODGE DURANGO. With optional features like an all-new Satellite Navigation eer P 
ystem)" a 368-watt oolnfinity™ Adrenalin Audio System™ and best-in-class* cargo ro 
~ see how the refinement of Durango can make you forget about its best-in-classt 335 ho 

la ISPs) ta eC -eakaalLe °LL L 630 For more inform 
is} 


ased on Automotive News classification. tWhen properly equipped. Based on Automotive News classification. Esta exclu 


kk kk 


»¢ more information about Chrysler Financial, ask your local dealer. Properly secure all cargo. 
ahaa eee 
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© 2005 Fiskars Brands, Inc 
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| Pause for a moment and consider the irony of raking § your rake. 
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GARDEN | vesicn 


Southwest. Flowers, furnishings, and 
cushions in vibrant colors mingle with 
playful art objects to complement the 
family’s casual, sun-country lifestyle. 

Rudolph describes her garden’s 
style as rascuache, Chicano slang 
meaning a haphazard collection of 
things that express pride in your 
culture. It’s the Mexican American 
version of shabby chic—a mix of 
Mexican pottery, Native American 
art, souvenirs from travels, and 
Rudolph’s own fanciful creations, 
including a chandelier made from 
an old wagon wheel and a painting 
of the Virgen de Guadalupe on a 
screen door. 

In the front yard, an extended 
porch serves as a gallery for Rudolph’s 
many collectibles, such as wood carv- 
ings, tinwork, and clay masks. The 
east-facing front porch provides plen- 
ty of comfortable seating for basking 
in early-morning sunlight. Here, a 
joyful blend of flower-filled pots lines 
terra-cotta walls and turquoise posts 
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adorned with Native American 
plaques, woven baskets, and more. 

The backyard pool area, designed 
by Cynthia Hayes, is the hub for 
family activities and entertaining. Its 
look is a bit calmer, in honor of Sim- 
mons’s Northwest Native American 
heritage, but Rudolph is slowly mak- 
ing her mark here as well. A chunky 
ramada decorated with colorful flags 
and glowing lights serves as an out- 
door dining room. Not far away, 
an outdoor kitchen with a kiva 
(Southwest-style fireplace) wraps 
around a flagstone patio. 

The garden is not only the fami- 
ly’s personal space but also a reflec- 
tion of the Mexican and Native 
American roots of the surrounding 
Santa Clara Valley. “It’s important to 
respect the spirit of the cultures that 
were here before us,” Rudolph says. 
pesicn: Cynthia Hayes, Mozaic 
Landscape Design Group, Sunol, CA 
(www.mozaiclandscapedesign.com or 510/ 


494-8500) »63 


Above: A 
painted chair 
and pots of 
geraniums 
brighten the 
front porch. 
Top: Strings 
of lights and 
flags dress 
the arbor. 
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Get the look 


Karen Rudolph and Jimi 
Simmons find many special 
pieces while on vacation, in 
places such as Milagros in 
Seattle’s Pike Place Market 
(www.milagrosseattle.com 
or 206/464-0490) and the 
biannual Spanish Market in 
Santa Fe (next market Dec 
3-4; www.spanishmarket.org 
or 505/982-2226). Here are 
the couple’s decorating tips. 


@ Be bold with color (A). 
Paint a tabletop and chairs a 
rich blue, then choose bright 
red cushions and a striped 
table runner for contrast. 
_Fang cheerful flags overhead 
‘ display art in vivid hues. 
‘' shimmering lights 
festive ambier 
‘hite s? 

























































































ray Hartco® Metro Classics™ 


Walnut Vintage Brown 4210WB 
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Hardwood 


THE LENGTHS YOU"GO TOFEXERESS OURSERE 


- Metro Classics” adds beauty and value to your home. 
1/2" thick engineered premium-grade genuine hardwood available in 
walnut, cherry, pecan, maple and birch in both 3- and 5-inch widths. 
- HartGuard® Deluxe low-gloss finish. 


- 25-year finish warranty. 


Style Tip: Hardwood floors installed on the diagonal give 
any room an instant design twist. Unexpected, yet elegant, even 
the most traditional of looks can feel totally refreshed. 


WHEN YOU THINK FLOORS, THINK ARMSTRONG. 
No one else has the breadth of flooring choices or designs. No one 
else has the same level of expertise, quality or creativity. And no one 
backs their products with the same history of tradition and innovation. 


www.armstrong.com 
Your ideas become reality: 


design my room 


HOW TO TRY OUT A FLOOR WITHOUT 
SUEPPING FOOONATE 


- Try any Armstrong surface in your home before you buy tt. 
- Take a digital picture of a room and, with Armstrong's ‘Design 


my Room’ makeover tool, change floors, walls, ceilings or cabinets. 


* Download a copy from www.armstrong.com today. 


Style Tip: “Design my Room’ isn't just a design tool. It’s 
also a pretty handy idea generator While you mix and match 
surfaces and colors, new possibilities are certain to spring to life. 


WHEN YOU THINK FLOORS, THINK ARMSTRONG. 
No one else has the breadth of flooring choices or designs. No one 
else has the same level of expertise, quality or creativity. And no one 


backs their products with the same history of tradition and innovation. 


www.armstrong.com 


Your ideas become reality: 








Resilient 































SO MANY LOOKS, SO LITTLE TO WORRY ABOUT, | 


: Most versatile flooring option; hundreds available for any budget. 
- Masterworks Technology® means stunningly realistic, vibrant floors. 
» Cleansweep” surfaces are stain-resistant, and easy to clean and maintain. 
- ToughGuard”® floors are guaranteed not to rip, tear or gouge 

for the life of the warranty. 


Style Tip: Love the look of wood, slate, tile or brick? Prefer 
something softer underfoot or easier on the budget? Look closer at 
resilient flooring. You'll have to see and feel the difference to believe it. 


WHEN YOU THINK FLOORS, THINK ARMSTRONG. 
No one else has the breadth of flooring choices or designs. No one 
else has the same level of expertise, quality or creativity. And no one 
backs their products with the same history of tradition and innovation. 





www.armstrong.com ‘ 
Your ideas become reality: | 


Laminate 


WHAT'S REAL IS HOW GOOD THEY EBOOK 


- Premium HydraCore™ fiberboard — highest-quality moisture defense. 
- VisionGuard™ means durable, easy-to-clean, stain-resistant floors. 
- Masterworks Technology” means realistic wood, tile and stone looks. : 
- Armstrong's ArmaLock® Installation System means easy 
installation, with a tight fit that won't come apart at the seams. 


Style Tip: A complementary color used as an inset shape 
or outer border not only will relieve monotony in a floor but can 


also serve to centralize a room's focus. 


WHEN YOU THINK FLOORS, THINK ARMSTRONG. 
No one else has the breadth of flooring choices or designs. No one 
else has the same level of expertise, quality or creativity. And no one 
backs their products with the same history of tradition and innovation. 





www.armstrong.com | 
Your ideas become reality’ ¥ 





Look to Sunsef 





Sunsel’s tradition of meant 
you the best of what the West | 
MPRRCR OO cmeeTenitten Tn Te 
Sunset Western Home Alliance, 
a select group of professionals 
deemed by Sunset as the West's 
best builders and remodelers. 


‘www.sunset.com/swha 


For details about becoming a member, 
contact Sunset Magazine: swha@sunset.com 


SPONSORS . 
thd ELD WE KELLY-MOORE 
® Siding Products \ ona fant ra ee 


LENNOXD == quyidkster 


De ee 


Td a ed Le a eR UC eC ne ae 


Building in the West is different 


than in any other part of the — 
country. Whether you're looking 
for a new home or remodeling, © 
turn to the trusted members of 
the Sunset Western Home Alliance 
for their home building expertise 


SCHLAGE. 


- www.fcbhomes.com 


Dea OME TTL: 
__ www.gregnesterhomes.com 


CIR 7 
www.harrell-remodeling.com 


_ Folsom 


San Diego 


_ www.mehus.com 


Bee litey ace ee 
~ Laguna Beach 
_ www.mulvaneyandco.com 


aaa Y ‘SummerHill Homes 
on Palo Alto 


Peace Le ela] 
~ -www.sundquistassociates.com 





Mu imer ecm esi erie 
RSMo) 
-www.castlecompanies.com 
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De Mattei ett p 
San Jose 
www.demattei.com | 


FCB Homes 
Stockton 


Greg Nester Construction 
Harrell Remodeling 


HyMax Building Corp. 
Granada Hills 
www.hymaxbuilding.com 


Kensington Homes 
(916) 355- ais 
Mtr a etiiteltate pe cnr! Loren 


www.luskremodeling.com 
MBK Homes 

Tata 
‘www.mbkhomes.com 


Mehus Construction 
Los Gatos 


www.summerhillhomes.com 


PTC tae Cette cy 


The Miller-Sorg Group ‘ 
Suisun City 
(707) 427-6790 


Wardell Builders 
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W. L. Taylor Cc 
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6 In the West, gardens are designed for outdoor living as much as Flecked with | 
| D t S C Ove ir for viewing. Japanese gardens, on the other hand, are more for ee a 
| viewing—to communicate peace and tranquility. The new Medita- val cea 
il] oie tion Garden at the Osmosis spa in Freestone blends the two a heart- 
t rd Nn q U : t y approaches. “It’s a Japanese-style garden created for California,” shaped pondi 
says owner Michael Stusser. The design, by Robert Ketchell, aoe 
| A West Coast garden founder of the British Japanese Garden Society, is Japanese, but of the 
| Sade the use of California native plants and the lovely coastal-hills set- Osmosis 
gets a traditional ting tie it directly to the region. na 
| Japanese spin What makes it so serene? A mirror-smooth pond reflects the stone path 


leads visitors 
across a smal) 
bridge to i 
the Moon 
Pavilion. 


day’s changing light and passing clouds. Plantings are simple yet 
sculptural: a single conifer beside a shapely boulder in one area, a 
Japanese maple and several conifers in another. Gravel raked in 
swirls around boulders evokes the feeling of water. 

Like Japanese gardens, the Meditation Garden is meant to be 
| viewed through a moon window in the pavilion near the pond. 
But like a California garden, it invites you in to /ee/ the tranquility. 
INFO: Osmosis: The Enzyme Bath Spa (209 Bohemian Hwy., 
Freestone; www.osmosis.com or 707/823-8231) celebrates its 20th 
anniversary on Sep 9 with a concert and sushi buffet ($65); tickets 
limited. The garden is open at 9 a.m. Oct 1 and 29 for guided tours 
($10) and 10-noon every Tue in Oct for self-guided tours ($5). * 





BY LAUREN BONAR SWEZEY 
PHOTOGRAPH BY SAXON HOLT 
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Item: Car Seat Item: File Cabinet 
Color: Beige Color: Beige 





Item: Printer Item: Table Lamp 
Color: Beige Color: Beige 





Item: Pottery Item: Stuffed Animal 
Color: Beige Color: Beige 





Item: Socks Item: Sportcoat 
Color: Beige Color: Beige 





Item: Shoe Item: Hat 
Color: Beige Color: Beige 





A French guy once said, “Live a regular and orderly life so that you can 
be Outrageous and original in your work.” But what if your work is running 
a household? How and when do you get to express outrageousness 
Or Originality? We'd like to offer one example: instead of buying mass- 
produced cheese, try naturally aged Tillamook® Sharp Cheddar. It has a rich, 
complex flavor that you can actually taste, and it makes for an outrageous 
and original sandwich or casserole. Or cook. 


| 
! 
j 











Item: Guinea Pig Item: Pants 
Color: Beige Color: Beige 





Item: Basket Item: Swan Vase 
Color: Beige Color: Beige 





Item: Bowls 


Color: Beige 


Item: Car 


Color: Beige 











Item: Recliner Item: Pepper Mill Item: Shirt 
Color: Beige Color: Beige Color: Beige 
Item: Moccasin Item: Heater Item: Dog 
Color: Beige Color: Beige Color: Beige 








Item: Tie Item: Chair 
Color: Beige Color: Beige 





Item: Phone 
Color: Beige 


© 2005 Tillamook County Creamery Association 





Escape from 


BEIGELA 





Start with cheese. 





Tillamook 





Tillamook Cheese. Farmer owned since 1909. 


















































Events 


Gary Ibsen’s 14th annual 
Carmel TomatoFest at Quail 
Lodge Resort. Sample hun- 
dreds of varieties, as well as 
tomato dishes by 60 chefs; 
90 salsas; olive oil from 
eight countries; and 100 
regional wines. Cosponsored 
by Sunset. 12:30-4:30; $85 
(advance purchase required), 
ages I] and under free with 
parent. 8000 Valley Greens 
Dr.; www.tomatofest.com or 


9th Annual Heirloom 
Tomato Festival at Kendall- 
Jackson’s Wine Center. Sam- 
ple more than 175 varieties 
of tomatoes, food from 50 
gourmet purveyors, and 
Kendall-Jackson wines. Also 
attend food and wine semi- 
nars, view garden-inspired 
art, tour the gardens, and 
listen to live music. 1 1-4; 
$55 (advance purchase 
required). 5007 Fulton Rd.; 
www.kj.com or 800/769- 
3649. 


Clippings 


Exploratorium’s Science 

of Gardening website 
(www.exploratorium.edu/ 
gardening). Don’t miss this 
fun-filled site of interactive 
exhibits, photo essays, and 
articles. 


Garden journal for the Cen- 
tral Valley. The Master Gar- 
dener Association of Fresno 
County recently released the 
second edition of its popular 
journal A Gardener’s Com- 
panion for the San Joaquin 
Valley ($25; http://mgfresno. 
ucdavis.edu or 559/456- 
7285 to order). The publica- 
tion also offers plenty of 
advice on pest control, lawn 
care, planting, and pruning 
tailored to the region. 
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Cottage | 
Gardens’ — 
fall offeriy, 
include (f 4 
left) fluffy | 
Japanese: 
maple, pli. 
colored © 
Japanese: 
berry, vary 


dramatic: 
leaves. 


% ® If you’re looking for unusual 
Fa : f f = d t ir fl p plants, you'll want to visit Cot- 
tage Gardens of Petaluma this 
month. Everything in the nursery is on sale, just in time for fall planting. 

Set on a terraced hillside, the nursery specializes in out-of-the-ordinary finds— 
including Mediterranean, Australian, and South African varieties that thrive in 
climates similar to Northern California’s. 

“Rather than try to be all things to all people, we pick specialized groups of 
plants and do those well,” co-owner Daria Morrill says. Some of Morrill’s less 
common favorites, available in limited quantities during the sale, include Erica 
verticillata, an evergreen shrub from South Africa with feathery green leaves and 
mauve flowers in summer; and Lefechinia hastata, a dramatic 6- by 6-foot perenni- 
al from Mexico, with long, arrow-shaped leaves and mauve summer flowers. 

But if you’re looking for some tried-and-true fall bloomers, you'll find those 
too. Morrill’s favorites include Anemone japonica, asters, Helianthus angustfolius, and 
sedum ‘Autumn Joy’. —JULIE CHAI 
inFo: Cottage Gardens of Petaluma (9-5 daily; sale runs through Sep; 3995 Emerald 
Dr., Petaluma; www.cottagegardensofpet.com or 707/778-8025) 


only 20 inches square. Insteai 
of opting for the bamboo { 
spout that often spills into 
such fountains, the owner 


Sprig 
or spout? 





Even a tiny garden has room 
for a compact water feature, 
like the one shown here. 
Though the courtyard it 
graces is quite small—only 
15 by 25 feet—the owners 
wanted the garden to include 
a fountain, both for its peace- 
ful sound and for the sake 
of nostalgia (he was born in 
the Northeast and sometimes 
misses its dampness). 

The fountain consists of 
a Chinese rice-washing bowl 


and a contractor came up 
with a fanciful spout that 
looks like a segment of leaf- 
covered vine. It’s made from 
34-inch copper pipe with /4- 
and *¥-inch copper tubing 
wrapped around it like vine 
tendrils. The leaf trim is a 
combination of stamped and: 
handcrafted pieces. A reser- | 
voir hidden beneath the bowl | 
captures and recycles the f 
spillover. —SHARON 
COHOON 


This Is What Happens When You Weigh 
Long-Lasting, Non-Drowsy Allegra |80m¢ 
Against The Alternatives. 
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/ Hexofenadine HOI N 


180 mg tablets 






Not one of these allergy 





medicines can give you 
ong-lasting seasonal allergy relief 
)without the risk of drowsiness. 


| for seasonal allergies 


Allegra 180mg can. 


For people |2 and over. Side effects with Allegra 180 mg 
are low and may include headache, cold or backache. 
Please see additional important information on next page. 





ALLEGRA. THE RELIEF GOES ON. 


OFi Aventis © 2005 Aventis Pharmaceuticals Inc. ALG-JA-18201-I. : 
Se Aventis Pharmaceuticals, a member of the sanofi-aventis Group Br listed are trademarks of their respec 

































































































Rev. May 20034 
Brief Summary 


ALLEGRA® 

(fexofenadine hydrochloride) 

Capsules and Tablets 

INDICATIONS AND USAGE Seasonal Allergic Rhinitis ALLEGRA is indicated 


for the relief of symptoms associated with seasonal allergic rhinitis in adults 
and children 6 years of age and older. Symptoms treated etfectively were 
neezing, rhinorrhea, itchy nose/palate/throat, itchy/watery/red eyes. Chronic 
Idiopathic Urticaria ALLEGRA is indicated for treatment of uncomplicated 
skin manifestations of chronic idiopathic urticaria in adults and children 6 
years of age and older. It significantly reduces pruritus and the number of 
Wheals. CONTRAINDICATIONS ALLEGRA is contraindicated in patients with 
known hypersensitivit y to any of Its ingredie poet Drug 





hydrochlonde has been ta “to exhibit minimal (ca. 5%) me bole 
However, co-administration of fexofenadine hydrochloride with ketocona 
Zole and erythromycin led to increased plasma levels of fexofenadine 
hydrochloride. Fexofenadine hydrochloride had no effect on the pharmaco: 
kinetics of erythromycin and ketoconazole. In two separate studies, fexofena 
dine hydrochloride 120 mg twice daily (two times the recommended twice 
daily dose) was co-administered with erythromycin 500 mg every 8 hours or 
ketoconazole 400 mg once daily under steady state conditions to normal 
healthy volunteers (n=24, each study). No differences in adverse events or QT, 
interval were observed when patients were administered fexofenadine 
hydrochloride alone or in combination with erythromycin or ketoconazole 
The findings of these studies are summarized in the following table 
Effects on steady-state fexofenadine hydrochloride 
pharmacokinetics after 7 days of co-administration with 
fexofenadine hydrochloride 120 mg every 12 hours (two times the 
recommended twice daily dose) in normal volunteers (n=24) 








Concomitant Drug Grae AUC 0.124 
Peak plasma Extent of systemic 
concentration, EXPOSUFE) 
Erythromycin + 82% +109% 
500 mg every 8 hrs} 
Ketoconazole +1358 +164% 


(400 mg once daily) 
The changes in plasma levels were within the range of plasma levels achieved 
in adequate and well-controlled clinical trials. The mechanism of these inter- 
actions has been evaluated in in vitro, in situ, and in vivo animal models. 
These studies indicate that ketoconazole or erythromycin co-administration 
enhances fexofenadine gastrointestinal absorption. In vivo animal studies 
also suggest that in addition to increasing absorption, ketoconazole decreas- 
es fexofenadine hydrochloride gastrointestinal secretion, while erythromyan 
may also decrease biliary excretion. Drug Interactions with Antacids 
Administration of 120 mg of fexofenadine hydrochloride (2 x 60 mg capsule) 
within 15 minutes of an aluminum and magnesium containing antacid 
Maalox®) decreased fexofenadine AUC by 41% and Cay by 43%. ALLEGRA 
should not be taken closely in time with aluminum and magnesium con- 
laining antacids. Carcinogenesis, Mutagenesis, Impairment of Fertility 
The carcinogenic potential and reproductive toxicity of fexofenadine 
hydrochloride were assessed using terfenadine studies with adequate fexofe- 
nadine hydrochloride exposure (based on plasma area-under-the-concentra 
tionvs. time [AUC] values). No evidence of carcinogenicity was observed in an 
18-month study in mice and in a 24-month study in rats at oral doses up to 
150 mg/kg of terfenadine (which led to fexofenadine exposures that were 
respectively approximately 3 and 5 times the exposure from the maximum 
recommended daily oral dose of fexofenadine hydrochloride in adults and 
children). In in vitro (Bacterial Reverse Mutation, CHO/HGPRT Forward 
Mutation, and Rat Lymphocyte Chromosomal Aberration assays) and in vivo 
(Mouse Bone Marrow Micronucleus assay) tests, fexofenadine hydrochlonde 
revealed no evidence of mutagenicity. In rat fertility studies, dose-related 
reductions in implants and increases in postimplantation losses were 
observed at an oral dose of 150 mg/kg of terfenadine (which led to fexofena- 
dine hydrochloride exposures that were approximately 3 times the exposure 
of the maximum recommended daily oral dose of fexofenadine hydrochlo- 
ride in adults), Pregnancy Teratogenic Effects: Category C. There was no 
evidence of teratogenicity in rats or rabbits at oral doses of terfenadine up to 
300 mg/kg (which led to fexofenadine exposures that were approximately 4 
and 31 times, respectively, the exposure from the maximum recommended 
daily oral dose of fexofenadine in adults), There are no adequate and well 
controlled studies in pregnant women. Fexofenadine should be used during 
pregnancy only if the potential benefit justifies the potential nsk to the fetus 
Nonteratogenic Effects. Dose-related decreases in pup weight gain and 
survival were observed in rats exposed to an oral dose of 150 mg/kg of terfe- 
nadine (approximately 3 times the maximum recommended daily oral dose 
of fexofenadine hydrochloride in adults based on comparison of fexofenadine 
hydrochloride AUCs). Nursing Mothers There are no adequate and well 
controlled studies in women during lactation. Because many drugs are excret 
ed in human milk, caution should be exercised when fexofenadine 
hydrochloride is administered to a nursing woman. Pediatric Use The rec 
ommended dose in patients 6 to 11 years of age is based on cross-study com: 
parison of the pharmacokinetics of ALLEGRA in adults and pediatric patients 
and on the safety profile of fexofenadine hydrochloride in both adult and 
pediatric pall nts at doses equal to or higher than the recommended doses. 
The safety of ALLEGI RA tablets at a dose of 30 mg twice daily has been demon: 
strated $3 pedia Nts 6 to 11 years of age in two placebo-controlled 
k sea al allergic rhinitis trials, The safety of ALLEGRA for the treatment 
hronic idiopathic urticaria in patients 6 to 11 years of age 1s based on 
cross-study comparison of the pharmacokinetics of ALLEGRA in adult and 
pediatric patients and on the safety profile of fexofenadine in both adult and 
pediatric patients at doses equal to or higher than the recommended dose. 














The effectiveness of ALLEGRA for the treatment of seasonal allergic rhinitis in 
patients 6 to 11 years of age was demonstrated in one tral (n=411) in which 
ALLEGRA tablets 30 mg twice daily significantly reduced total symptom scores 








compared to placebo, alc ith extrapolation of demonstrated efficacy in 
patients ages 12 year above, and the pharmacokinetic comparisons in 
adults and children. The effectiveness of ALLEGRA for the treatment of chron: 
\C idiopathic urticaria in patients 6 to 11 years of age is based on an extrapo- 
lation of the demonstrated efficacy of ALLEGRA in adults with this condition 
and the likelihiood that the disease course, pathophysiology and the drug's 
effect are substantially similar in children to that of adult patients. Three clin 












ical safety studies comparing 15 mg BID (n=85) and 30 mg BID (n=330) of an 
experimental formulation of fexofenadine to placebo (n=430) have been con 
ducted in pediatric patients aged 6 months to 5 years. In general, fexofena 
dine hydrochloride was well tolerated in these studies. No unexpected 


adverse events were seen given the known safety profile of fexofenadine and 
likely adverse reactions for this patie pulation. (See ADVERSE REACTIONS. 
and CLINICAL PHARMACOLOGY.) The safety and effectiveness of fexofenadine 
hydrochlonde in pediatric patients under 6 years of age have not been estab- 
lished. Geriatric Use Clinical studies of ALLEGRA tablets and capsules did not 
include sufficient numbers of subject ears and over to determine 
whether this population responds c ifer ntly from younger patients. Other 
reported clinical experience has not identified differences in responses 
between the genatric and younger patients. This drug is known to be sub- 
stantially excreted by the kidney, and the risk of toxic reactions to this drug 
may be greater in patients with impaired renal function. Because elderly 
patients are more likely to have de renal function, care should be 
taken in dose selection, and may be use nonitor renal function. (See 
CLINICAL PHARMACOLOGY), ADVERSE REACTIONS Seasonal Allergic Rhinitis 
Adults. In placebo-controlled seasonal allergic rhinitis clinical trials in patients 
12 years of age and older, which included 2461 p. s receiving fexofenadine 
hydrochloride capsules at doses of 20 mg to 240 mg twice daily, adverse events 
were similar in fexofenadine hydrochloride and placebo-treated patients. All 
adverse events that were reported by greater than 1% of patients who 
received the recommended daily dose of fexofenadine hydrochloride (60 mg 
capsules twice daily), and that were more comm fexofenadine 
hydrochloride than placebo, are listed in Table 1. Ina trolled clin 






























ical study in the United States, which included 570 patient 2 years and 
older receiving fexofenadine hydrochlonde tablets at doses of 120 or 180 mg 
once daily, adverse events were similar in fexofenadine hydrochloride and 


placebo-treated patients. Table 1 also lists adverse experiences that were 
feported by greater than 2% of patients treated with fexofenadine hydrochlo: 
ride tablets at doses of 180 mg once daily and that were more common with 
fexofenadine hydrochloride than placebo, The incidence of adverse events, 
including drowsiness, was not dose-related and was similar across subgroups 
defined by age, gender, and race 
Table 1 
Adverse experiences in patients ages 12 years and older 
reported in placebo-controlled seasonal allergic rhinitis 
clinical trials in the United States 


Twice daily dosing with fexofenadine capsules at rates of greater than 1% 


Adverse experience Fexofenadine 60 mg Placebo 
Twice Daily Twice Daily 
(n=679) (n=671) 
Viral Infection (cold, flu) 2.5% 15% 
Nausea 1.6% 1.5% 
Dysmenorrhea 1.5% 03% 
Drowsiness 1.3% 0.9% 
Dyspepsia 1.3% 0.6% 
Fatigue 1.3% 0.% 
Once daily dosing with fexofenadine hydrochloride tablets 
at rates of greater than 2% 
Adverse experience Fexofenadine 180 mg Placebo 
once daily (n=293 
n=283 
Headache 7.5% 
Upper Respiratory Tract Infection 3.1% 
Back Pain 14% 





The frequency and magnitude of laboratory abnormalities were similar in fex- 
ofenadine hydrochloride and placebo-treated patients. Pediatric. Table 2 
lists adverse experiences in patients aged 6 to 11 years of age which were 
reported by greater than 2% of patients treated with fexofenadine hydrochlo- 
ride tablets at a dose of 30 mg twice daily in placebo-controlled seasonal aller- 
gic rhinitis studies in the United States and Canada that were more common 
with fexofenadine hydrochloride than placebo 
Table 2 
Adverse experiences reported in placebo-controlled seasonal allergic 
thinitis studies in pediatric patients ages 6 to 11 in the United States 
and Canada at rates of greater than 2% 





Adverse experience Fexofenadine 30 mg Placebo 
twice daily (n=229 
Headache 6.6% 
Accidental Injury 13% 
Coughing 13% 
Fever 0.9% 
Pain 04% 
Otitis Media 24% 0.0% 
Upper Respiratory Tract Infection 4.3% 1.7% 


Three clinical safety studies in 845 children aged 6 months to 5 years com: 
paring 15 mg BID (n=85) and 30 mg BID (n=330) of an experimental formu 
lation of fexofenadine to placebo (n=430) have been conducted. In general 
fexofenadine hydrochloride was well tolerated in these studies. No unexpect- 
ed adverse events were seen given the known safety profile of fexofenadine 
and likely adverse reactions for this patient population. (See PRECAUTIONS. 
Pediatric Use.) Chronic Idiopathic Urticaria Adverse events reported by 
patients 12 years of age and older in placebo-controlled chronic idiopathic 
urticaria studies were similar to those reported in placebo-controlled seasonal 
allergic rhinitis studies. In placebo-controlled chronic idiopathic urticana clin 
cal tnals, which included 726 patients 12 years of age and older receiving fex 
ofenadine hydrochloride tablets at doses of 20 to 240 mg twice daily, adverse 
events were similar in fexofenadine hydrochlonde and placebo-treated 
patients. Table 3 lists adverse experiences in patients aged 12 years and older 
which were reported by greater than 2% of patients treated with fexofenadine 
hydrochloride 60 mg tablets twice daily in controlled clinical studies in the 
United States and Canada and that were more common with fexofenadine 
hydrochloride than placebo, The safety of fexofenadine hydrochloride in the 
treatment of chronic idiopathic urticaria in pediatric patients 6 to 11 years of 
age 1s based on the safety profile of fexofenadine hydrochloride in adults and 
adolescent patients at doses equal to or higher than the recommended dose 
(See Pediatric Use) 
Table 3 
Adverse experiences reported in patients 12 years and older if place- 
bo-controlled chronic idiopathic urticaria studies in the United States 
and Canada at rates of greater than 2% 





Adverse experience Fexofenadine 60 mg Placebo 
twice daily (n=178) 
Back Pain 1.1% 
Sinusitis 11% 
Dizziness 0.6% 
Drowsiness 0.0% 





Events that have been reported during controlled clinical trials involving sea- 
sonal allergic rhinitis and chronic idiopathic urticania patients with incidences 
less than 1% and similar to placebo and have been rarely reported during 
postmarketing surveillance include: insomnia, nervousness, and sleep disor: 
ders or paroniria. In rare cases, rash, urticaria, pruritus and hypersensitivity 
reactions with manifestations such as angioedema, chest tightness, dyspnea, 
flushing and systemic anaphylaxis have been reported. OVERDOSAGE Reports 
of fexofenadine hydrochloride overdose have been infrequent and contain 
limited information. However, dizziness, drowsiness, and dry mouth have 
been reported. Single doses of fexofenadine hydrochlonde up to 800 me (six 
normal volunteers at this dose level), and doses up to 690 mg twice daily for 
1 month (three normal volunteers at this dose level) or 240 mg once daily for 
1 year (234 normal volunteers at this dose level) were administered without 
the development of clinically significant adverse events as compared to place. 
bo. In the event of overdose, consider standard measures to remove any 
unabsorbed drug. Symptomatic and supportive treatment is recommended. 
Hemodialysis did not etfectively remove fexofenadine hydrochloride from 
blood (1.7% removed) following terfenadine administration. No deaths 
occurred at oral doses of fexofenadine hydrochloride up to 5000 mg/kg in mice 
(110 times the maximum recommended daily oral dose in adults and 200 
times the maximum recommended daily oral dose in children based on 
mg/m’) and up to 5000 mg/kg in rats (230 times the maximum recommended 
daily oral dose in adults and 400 times the maximum recommended daily oral 
dose in children based on mg/m’). Additionally, no clinical signs of toxicity or 
gross pathological findings were observed. In dogs, no evidence of toxicity was 
observed al oral doses up to 2000 mg/kg (300 times the maximum recom- 
mended daily oral dose in adults and 530 times the maximum recommended 
daily oral dose in children based on mg/m’). DOSAGE AND ADMINISTRATION 
Seasonal Allergic Rhinitis Adults and Children 12 Years and Older. The 
recommended dose of ALLEGRA is 60 mg twice daily, or 180 mg once daily. A 
dose of 60 mg once daily is recommended as the starting dose in patients with 
decreased renal function (see CLINICAL PHARMACOLOGY). Children 6 to 11 
Years. The recommended dose of ALLEGRA is 30 mg twice daily. A dose of 30 
mg once daily is recommended as the starting dose in pediatric patients with 
decreased renal function (see CLINICAL PHARMACOLOGY), Chronic Idiopathic 
Urticaria Adults and Children 12 Years and Older. The recommended dose 
of ALLEGRA js 60 mg twice daily. A dose of 60 mg once daily is recommended 
as the starting dose in patients with decreased renal function (see CLINICAL 
PHARMACOLOGY), Children 6 to 11 Years. The recommended dose of 
ALLEGRA 1s 30 mg twice daily. A dose of 30 mg once daily is recommended as 
the starting dose in pediatric patients with decreased renal function (see CLIN- 
ICAL PHARMACOLOGY). 
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GARDEN | PROFILE 


Party dressing 


Ryan Fortini knows a thing or two about stylish homes 
and gardens. Earlier in his career, he worked as a photo 
stylist for Smith & Hawken, where he turned empty patio: 


into party-perfect photo sets. Most recently, he jomed 


forces with his wife, Marisa, formerly a buyer and produc 
developer for Smith & Hawken, and his mom, Anne, an 
interior decorator, to open a store in San Luis Obispo, 


California, specializing in home and garden decor. Called# 
Fortini, it occupies a refurbished 1940s warehouse built bi 
Ryan’s grandfather. 


from Ryan. Furnish your garden simply and it will always 
look right, which makes outdoor parties a breeze. Choose 


If you can’t visit the store just now, take some tips 


a party theme to suit your garden’s style. Ryan’s love 


of the Mediterranean look influences everything in his 
garden—even the menu. “If I had a sushi party, it would £ 


an Italian sushi party somehow,” he says. “I wouldn’t over} 


lay Japanese.” Also, control your color palette. Shades of 


green allow the focus to remain on the food and the guests} 


And use centerpieces from your own yard—olive and cit- 


rus branches placed down the center of the table in lieu of | 
a runner, for instance. Then invite the guests and pour zi 
champagne. —SHARON COHOON 


inro: Fortini Home Garden Design (10-5 Tue-Sat; 3021 § 


Higuera St., San Luis Obispo, CA; 805/542-0500). 
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MD isplay tips For outdoor centerpieces, Marisa and Ryan Fortini (pictured at left) 
; 


rom Fortini Thoughtful display is everything, the couple believes. 





iecorate outdoor tables with little Play with bright colors. If you have an 
ots. Fill each one with a different succu- outdoor potting bench or a shelf in a patio 
ent—such as tiny gray sedums, greenish red corner, show off vases or small, glazed pots by 
ork and beans, and gray hen and chicks. shape and color. Use bright colors such as yel- 
isplay them in a willowy wire basket. low to add punch to a lineup of softer shades. 


Extend your garden’s growing season with The Original 
Endless Summer® Hydrangea. It's the first Hydrangea 
macrophylla with repeat blooms that last throughout 
the summer-—and beyond. Remarkably unique, 
remarkably beautiful. The Hydrangea you’ve been ; 
waiting for is officially here. For the dealer near you, 
visit us at endlesssummerblooms.com. 7 





prefer simple, natural arrangements, such as lemons in a classical bowl. 





Hide the dirt. Mulch the soil with stones, 
bark chips, or, for a more casual but equally 
clean look, gravel to make the planting tidy. At 
Fortini, a living mulch of Scotch moss covers 
the soil around a potted kumquat tree. # 























TIP FROM THE 
TEST GARDEN 


Planting 
garlic 


It’s prime planting time 

for garlic. Grow it in rich, 
well-drained soil in a spot 
that gets full sun. Early 
next summer, dig up mature 
bulbs after leafy tops fall 


over. 





Before planting, break 
the “mother” bulb into 
individual cloves, leay- 


ing the skin attached. Save 
the largest cloves. 





Plant each clove with 
pointed end up. Space 
hardneck or softneck 


types 4 to 6 inches apart, 
and cover with 1 to 2 inches 
of soil in mild-winter areas, 
3 to 4 inches in areas where 
the ground freezes. Plant 
elephant garlic 6 to 8 inches 
apart and cover with 4 to 

6 inches of soil. 
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GARDEN | NORTHERN CALIFORNIA CHECKLIST 


What to do in 
your garden in 
September 


PLANTING 


O Annuals. Sunset climate zones 7-9, 
14-17: Give cool-season annuals a strong 
start by planting after midmonth in cool- 
er areas and at the end of the month in 
warm inland locations. Keep the soil 
moist while plants develop and, if weather 
is hot, temporarily shade new seedlings. 
Set out calendula, forget-me-nots, Iceland 
and Shirley poppies, ornamental cab- 
bage and kale, pansies, primrose, stock, 
sweet peas, and violas. In coastal areas, 
try cineraria, nemesia, and schizanthus. 


0 Bulbs. Shop soon for the best selec- 
tion of healthy bulbs; choose firm ones 
without soft or moldy spots. Plant 
anemones, crocus, daffodils, Dutch iis, 
freesias, homeria, hyacinths, ixia, leuco- 
Jum, lycoris, oxalis, Peruvian scilla, ranun- 
culus, sparaxis, tritonia, tulips, and 
watsonia. (Some, such as freesias, home- 
ria, and watsonia, are not hardy in zones 
1 and 2.) In mild climates, chill crocus, 
hyacinths, and tulips in the refrigerator 
for about six weeks before planting, keep- 
ing them away from fruits and veggies, 
which can thwart bulb development. 


O Cool-season greens. Zones 7-9, 
14-17: Greens like arugula, chard, kale, 
lettuce, and mustard are some of the 
easiest vegetables to grow from seed 
and have much better flavor than store- 
bought types. For a wide selection of 
varieties, try a seed source such as Orna- 
mental Edibles (wwz.ornamentaledibles.com 
or 408/929-7333). 


O Fali-blooming perennials. Zones 
7-9, 14-17: Add fall color to your gar- 
den with asters, chrysanthemumas, gail- 
lardia, gloriosa daisy, Japanese anem- 
one, lion’s tail, purple coneflower, and 
salvia. 

O Permanent plants. Zones 7-9, 14-17: 


September marks the beginning of fall 
planting season—the ideal time to get 






aay 
(10-25 oO 1 Coast 
[ Valley (7-9) fj Inland (14) 


many plants into the ground. Most 
nurseries are well stocked now with 
trees, shrubs, vines, and groundcovers. 


O Vegetables. Zones 7-9, 14-17: Set 
out seedlings of broccoli, cabbage, cauli- 
flower, lettuce, and spinach. Plant seeds 
of beets, carrots, leeks, onions, peas, 
radishes, and turnips. 


MAINTENANCE 


0 Divide perennials. If perennials like 
agapanthus, candytuft, coreopsis, 
dayliles, and penstemon are overgrown 
or not flowering well, it’s time to dig 
and divide them. (Zones 1 and 2: Do 
this early in the month.) You can also 
divide these plants to increase their 
numbers in your garden. Use a spading 
fork or shovel to lift clumps, then cut the 
clumps into sections with a spade, shov- 
el, sharp knife, or pruning shears. Re- 
plant sections in well-amended soil 

and keep moist while new roots 
develop. 


0 Harvest tomatoes. Continue picking 
your summer tomatoes. Dig or pull up 
any plants that have finished producing 
or have succumbed to disease; add only 
undiseased plants to your compost pile. 


O Make your beds. Zones 7-9, 14-17: 
Before planting a new lawn or flower or 
vegetable beds, prepare the soul. Dig 
down 10 to 12 inches with a shovel or 
rotary tiller, then tll in a 4- to 6-inch lay- 
er of compost or other organic matter. 
You can also add a complete fertilizer to 
lawn areas. —JULIE CHAI 


FAR LEFT: DAMIEN SCOGIN (2) 
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DECORATING 


ie 


Ureate your own 
ook with unexpected 
ombinations 













MARY JO BOWLING 
OTOGRAPHS BY THOMAS J. STORY 


! terior design trends shift like tides. 
Dne year it’s all about midcentury 
nodern, the next it’s tradition with a 
vapital T. But there’s a surefire way to 
«cep things fresh: Mix periods and 
les fearlessly for an eclectic look. 
Make a contemporary piece your own 
with playful juxtapositions of texture, 
tolor, and form. These three key prin- 
“iples help you pull it off. 
| Contrast textures for 
| warmth. A smooth manmade 
surface next to a natural material 
dds richness to any interior. Here the 
inuous lines of the space-age Verner 
ton plastic chairs look even bolder 
gainst the wood grain of the antique 
dtchen table. The finishing touch: a 
faditional candelabra given a modern 
wist in glass. »74 
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| DECORATING 












Add color toa neutral 7 
backdrop. On its own, the} fe 
minimalist sofa can be some 
what stark and uninviting. Brighten J 
the room with splashes of hot reds a} 
oranges in bold paisley patterns, andi 
add a Persian rug updated in recycled} § 
plastic. The rounded coral lamp wor} § 
be right at home in a drawing room} 
but here it’s more cutting edge than 
classic. Ditto the Asian-inspired red | 
garden stool, which adds an elemen| 
of offhand glamour. 


Get the look. Lamp ($1,430; 
Sue Fisher King, www. 
suefisherking.com or 888/ 
811-7276). Garden stool 
($372; Nest, 415/292- 
6199). Pillows ($29 each; 
The Silk Trading Co., www. 
silktrading.com or 888/745- 
5302). Rug ($88; Nest, see 
above). Sofa (similar Neo 
three-seat sofa $2,998; 
Design Within Reach, 
www.dwr.com or 800/944- 
2233). Tansu end table/night- 
stand ($350; Gingko, 415/ 
552-4312). Cashmere throw 
(stylist’s own). 
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Steps to a 
better shelf 


Stephen Atkinson used one 
pine 1-by-12 trimmed with 
1-by-3s for each of the 6- 
foot-long upper shelves, 
and two red oak 1-by-12s 
trimmed with 1-by-3s for the 
9-foot lower display shelf. 


The three standards 
A (slotted vertical pieces) 

and the brackets of the 
metal wall shelving system 


were painted white to match 
the wall. 


Using a stud finder 
to locate studs —in 
this case, 16 inches 


apart—Atkinson placed the 
standards 32 inches apart. 


Atkinson attached the 
trim to each upper 
shelf with 2-inch fin- 


ishing nails and wood glue, 
forming a simple butt joint. 


To join the 9-foot 
boards into a double- 
width bottom shelf, 


four 2-by-2s were mounted 
underneath with wood 
screws. 


When fully assembled, 
each shelf was 
screwed to a bracket 


at both the front and back 
of the bracket for added 
stability. To support the bot- 
tom shelf, a right-angle wall 
bracket was screwed into 
both a stud and the shelf. 
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HOME | sat space 


Easy 
floating 
shelves 


Sleek and sturdy 
results without 
breaking the bank 


BY JESS CHAMBERLAIN 
PHOTOGRAPHS BY 
THOMAS J. STORY 
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f 
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ks 

v ‘ 


Architect Stephen Atkinson wanted a built- 
in bookcase in his condo living room, but he 
couldn’t afford the $3,000 price tag. He 
favored floating shelves—which cantilever 
from the wall, have no side panels, and don’t 
touch the floor—in order to keep some breath- 
ing room at the bottom and not lose square 
footage in an already small space. But to build 
what he wanted would have meant tearing 
the wall apart. Instead, he purchased a metal 
wall shelving system (available at home 
improvement stores) and devised a clever way 
to dress it up. 

Typical store-bought floating shelves are 
suitable only for displaying objects, as they 
have a weight capacity of 10 or so pounds. 
“You can’t put much of anything on there,” 
says Atkinson. “And books are phenomenal- 
ly heavy.” That’s why he created what might 
be called built-in floaters of pine and red 
oak, with seriously strong support (see 
“Steps to a Better Shelf,” far left) and the 
ability to be repositioned if he wishes. The 
total cost of the project was $500. 
pesign: Stephen Atkinson, Studio Atkinson, 
Palo Alto, CA (www.studioatkinson.com or 650/ 
321-6118) * 


Wood trim 
hides the 
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brackets sup-» 


porting the 


shelves, creat# 
ing an elegant) 


appearance 
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reinforced by y 
the larger dis- 


play shelf at 
the bottom. 
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Exterior Premium Pine Door 1863AP 


Wood Radius Casement Window Exterior Premium Pine Door 1836AP Wood Double-Hung Window 









JELD-WEN® windows and doors made with AuraLast™ wood will remain beautiful and worry-free 


ye Ark for years. Unlike dip-treated wood, AuraLast wood is protected to the core and guaranteed 


= to resist decay, water absorption and termite infestation for 20 years. To request a free 
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Two Portland artists 
launch a nontoxic, 
nature-based line 

BY ANN BERTELSEN 


Virginia Young and Janie Lowe are 
self-described “color nerds.” As cre- 
ators of Yolo Colorhouse—a combi- 
nation of their last names—they’ve 
designed a paint palette that reflects 
the nature-oriented spirit of the 
Northwest. Their product has none 
of the volatile organic compounds 
(VOCs) found in most commercial 
paints, and there are no lingering 
odors. “You can literally paint a 
room, sleep in it the same night, 
and not smell a thing,” says Young, 
who, like her business partner, has 
a visual arts background. 

The Earth’s Color Collection, 
palette—made in collaboration with 
Rodda Paint Company—consists of 
40 colors in 7 categories based on 
natural elements, from earth to 
foliage. According to Young, all the 
colors are designed to work together 
for a harmonious flow throughout 
the house. Customers can buy giant 
paint swatches to try on their walls 
or coordinate with furnishings. 

Yolo Colorhouse (www.yolo 
colorhouse.com or 503/493-8275) sells 
interior satin, flat, and semigloss 
finishes for about $35 per gallon 
and primer for $24 per gallon. Giant 
swatches are $4.99 each; a kit of 
40 letter-size swatches is $80. »80 
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Top: Janie 
Lowe (stand- 
ing), Virginia i" 
Young, and | 
mascot Maude | 
in their Port- 
land studio. 
From left: 
Powdered pig+ 
ments were 
used to devel- 
op paint col- 
ors; Petal .01 
creates an 
orange-hued 





accent wall. 
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GET UP TO A $1,000 
INSTANT DISCOUNT ON THE 
PURCHASE OF A QUALIFYING 
DAVE LENNOX SIGNATURE™ 
COLLECTION SYSTEM?! 


Introducing the all-new Dave Lennox Signature” Collection, completely 
redesigned to look good and be the quietest high-efficiency furnace 
you can buy. Its sound-absorbing insulation reduces noise to a whisper, 
while its efficiency rating of up to 94.6 percent AFUE lowers energy bills 
by up to 60 percent* and can save you hundreds of dollars each year. 
With all this, it’s no wonder you'll want to show it off. Or if you prefer 
heat pumps, our XP19 is the quietest and most efficient you can buy. 
For more information, contact your nearest 

Lennox dealer, visit www.lennox.com or call | 
1-800-9-LENNOX. Innovation never felt so good. LENNOX 


HOME COMFORT SYSTEMS 


tion of Lennox G 











A seven- 
part paint 
palette 


Yolo Colorhouse 
founders Janie 
Lowe and Vir- 
ginia Young offer 
tips for using 
their nature- 
inspired cate- 
gories, with 

the caveat that 
a room’s 
exposure—which 
way the light 
enters it—affects 
how the color is 
perceived. The 
same hue can 
appear quite dif- 
ferent in two 
rooms within the 
same house, so 
testing with 
swatches or real 
paint on the wall 
is essential. 
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Water. Soothing blue tones domi- 
nate this category. Use them in 
spaces where you want to relax, 
like bedrooms and bathrooms. 


BSE COLOR SWATCH 





trals, the golden hues work best in 
transitional spaces like entries and 
hallways. 








Bie color SWATCH 


SIZE COLOR SWATCH 
Hx, OIRONMENTALLY RESPONSIBLE PAINT 


ZE COLOR SWATCH 








Air. These lighter tones, from off- 
white to pale blue, are especially 
good for ceilings or trim. Try them 
with darker colors from the Clay 
category. 






in many color palettes is that they 
are too minty and cool, so she and 
Young added yellow to each hue for 
a warm, tranquil look that brings 
the outside in. 


Fs COLOR SWATCH 


ECOLOR SWATCH 
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Three ways to 
conquer a steep 
backyard 


BY PETER O. WHITELEY 
PHOTOGRAPHS BY 
ERIC MILLETTE 
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Hillside lots are a common challenge 


in the West. Flat outdoor areas for 
sitting, entertaining, and relaxing 
become precious commodities. In 
my own sloping backyard, the only 
truly usable spot was a cramped rear 
patio below a dangerously steep 
flight of stairs and a 55-year-old 
concrete retaining wall. ‘The only 
view was from the top of the slope. 
‘To take advantage of the vista and 
allow for more usable outdoor living 
space, I devised a three-part plan: 
build a seat along the original 


retaining wall, construct a safer float- 
ing staircase up the hill, and add a 
generous deck at the top as a final 
destination. The dramatic transfor- 


mation gives the garden an appealing 
sense of discovery and maximizes its 
potential. 


Seat wall. The old retaining wall 
seemed to loom over the house; it 
was too tall for the patio, and ugly 
too. I decided to add a seat wall 
along the bottom to fix the scale 
problem, and I covered the vertical 





A deck with 

a view is 

the new 
destination 
near the top) 
of the slope. | 
Benches and: 
a retaining 
wall wrap Mi 
around the 
deck. 









IRON 
RAILING 


‘ 


il <—— ORIGINAL 3 0 
= RETAINING 
| WALL 
3 9 
; = o 
peta a ; 
1 4 shay 


aces with stone veneer for 

fa more attractive look. 

The base for the seat wall is made 
of 8-inch-square, 16-inch-wide con- 
erete blocks secured to the retaining 
wall and patio by lengths of reinforc- 
ing bar drilled and epoxied in place. 
lt *s covered with 2-inch-thick stone 
eneer, which is lightweight and easi- 
er to mortar in place than real stone. 
The veneer used here—a blend of 
Veneto Hillstone and Fieldledge 
styles—is by Eldorado Stone 
(www.eldoradostone.com or 800/925- 
1491); cost per square foot runs 
about $5 for flat pieces and about 
$6.50 for corners. 


q 













oating stairs. To complement the 
new seat wall, the old staircase was 
ebuilt and resurfaced, Turning it 
sideways made for a much safer 
descent. New steps, which are actual- 


y 2- by 3-foot mini platforms, work 


mie 







their way up the rest of the hill in an 
elongated S shape. Each platform has 
a simple composite wood frame 

(to resist rotting) and a tread and 
riser made of Ipé, a sustainably har- 
vested hardwood that’s also used on 
the deck. 


Deck. Like the stair platforms, 

the rear half of the 15- by 24-foot 
deck notches into the hill. A low 
retaining wall along its back edge 
holds the uphill section in place and 
is tall enough to double as another 
bench seat. Unseen support posts, 
the retaining wall, and joists are all 
made of pressure-treated wood 
designed for earth contact. The 
decking and front and side benches 
are made with Ipé; the 18-inch-high, 
17inch-wide benches are supported 
by posts set on footings that tie to 
the deck’s joists and perimeter 
beams. * 








Floating steps. Side-winding in angular 
fashion up the hill, these simple wood plat- 
forms lead gracefully to the deck. The iron 
railing follows the entire stairway. 





Seat wall. With its broad lip and hand- 
some stone veneer, the sitting area below 
the stairway at the bottom of the hill is a 
natural gathering spot. 


we 
we 
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The Women of ER Get Tied to the Cause. 


You can, too, in the Ford Lilly Pulitzer® scarf. Help raise funds to 
support the fight against breast cancer. Spread the word that early 
detection saves lives. Help make a difference now. Purchase your 


“s.imited-edition, $35 silk scarf.* www.fordcares.com 


y 
a 


Tune in to ER Thursdays 10/9 p.m. on NBC. 











The Susan GeKomen 
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The {775-not-takeout-if-you-put-it-on-a-plate} napkin. 


Vanity Fair. Thick. Long-lasting. A stylish solution for those “catered” dinners at home. 


















“I; Georgia-Pacific 


-Pacific Corporation. All rights reserved. VANITY FAIR and The Monterey Shell Design are trademarks of Georgia-Pacific Corporation or one of Its subsidiaries 


www. vanityfairnapkins.cc } 


























In many restaurants, the term “Latin American” — 
is loosely appliedydescribing mostly Mexican © 
food with some ropa vieja thrown in for good . 
measure. But in Denver’s northwestern high- 
lands, Ulises Santiago and Jose Acevedo of Red, 





ranean cook , a 


ems Ce ‘ BY JERRY ANNE DI VECCHIO 
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Santiago cooked in California after 
leaving Mexico City as a teenager, 
while Acevedo worked as a wine mer- 
chant in Chile before a sideline career 
as a professional soccer player brought 
him to Denver. When Santiago invited 
Acevedo over one evening for a home- 
cooked meal, a restaurant idea was 
born. “We spent the next eight months 
cooking dinners for friends, trying out 
new dishes,” Acevedo says. “Seeing their 
reactions, we knew we had something.” 
Red ‘Tango, like a growing number 
of Latin restaurants, offers a complex 
array of foods from Mexico and Cen- 
tral and South America, and Santiago 
leaves plenty of room for improvisa- 
tion. The result: His Mexican potato 
pancakes are topped with fish or vege- 
tarlan variations instead of the tradi- 
tional beef, while cilantro steps in for 
parsley in his Argentinian chimichurrnt 
sauce. And many dishes are flavored 
with the Middle Eastern and Spanish 
spices he came to love during his time 
in California. “It’s Latin fusion, with a 
Mediterranean twist,” Acevedo says. 
It’s a lively collaboration, and with 
help from wives, children, and grand- 
children, it’s made Red ‘Tango a popu- 
lar destination. If you’re not traveling 
to Denver soon, here are three recipes 
that bring these flavors home. 
into: Red Tango ($$; lunch Tue-Fri, din- 
ner Mon-Sat; 5807 W. 38th Ave., Wheat 
Ridge, CO; 303/420-2203) 


Bistec Argentino 
al Chimichurri 


Chimichurri is the national condiment 
of Argentina, a tangy herb paste that’s 
used as both a marinade and a sauce. 
Here, Santiago replaces traditional 
parsley with cilantro. 


PREP AND COOK TIME: About 35 minutes 
MAKES: 4 servings 


Notes: You can make the chimichurri 
sauce in step | up to 1 day ahead; cover 
and chill. If you don’t have adobo sea- 
soning (found in Latin markets and 
some supermarkets), use '/2 teaspoon 
garlic salt, My teaspoon onion powder, 
and '/1 teaspoon dried red chile flakes. 
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2 cup packed chopped fresh cilantro 

6 tablespoons balsamic vinegar 

2 tablespoons olive oil 

2 cloves garlic, peeled and minced 

1 teaspoon adobo seasoning (see notes) 
Y) teaspoon dried oregano 
VY) teaspoon pepper 
V4 teaspoon dried red chile flakes 


2 boned beef rib-eye or top loin (New 
York strip) steaks (11/2 in. thick, 
14 to 2 Ib. total), fat trimmed 


2 teaspoons steak herb seasoning mix 
or salt and pepper 


About 2 tablespoons butter 


1. To make chimichurri, combine 
cilantro, vinegar, oil, garlic, adobo, 
oregano, pepper, and chile flakes. 


2. Rinse beef, pat dry, and rub all over 
with steak seasoning mix. 


3. Ina 10- to 12-inch nonstick frying 
pan over medium-high heat, melt 

1 teaspoon butter. Lay steaks in pan 
and cook, turning as needed, to brown 
all sides, including edges, about 10 
minutes total for very rare (red in 


Argentina. 


(above) keeps 





WINE 
PAIRING 
@ A slightly ; 
spicyred | 
wine with 
ripe plums | 
and cherry, | 
such as La 
Boca 2003 
Malbec from 











a 
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~chocolate cake that’s so moist, it barely needs icing. 
} (but have it anyway) 





Super-Moist Chocolate Mayo Cake 


1 box chocolate cake mix 

1 cup Best Foods” Mayonnais 
} 1 cup water , 
Teles aii 
1 tsp.eground cinnamon (opt.) 
Preheat oven to 350° 
Blend all ingredients. 
EEL Melitacte Repo en 









visit bestfoods.com for recipes. 
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center, cut to test). For medium rare, 
cook 2 or 3 minutes more. ‘To reduce 
spattering, wipe fat from pan with 
paper towels. 


4. Transfer steaks to a platter; keep 
warm. If dark charred bits are present 
in pan, wipe out with a paper towel. 
Add remaining butter to pan and stir; 
when melted, add chimichurri sauce. 


5. Cut meat into 4 portions and set on 
plates. Pour meat juices from platter into 
frying pan, then ladle sauce over steaks. 


Per serving: 396 cal., 61% (243 cal.) from fat; 
35 g protein; 27 g fat (10 g sat.); 2.4 g carbo 
(0.3 g fiber); 896 mg sodium; 116 mg chol. 


Pastel de Choclo 


Like a Chilean shepherd’s pie, pastel de 
choclo tops spiced ground beef with a 
puréed corn crust. 


PREP AND COOK TIME: About 45 minutes 
MAKES: 4 servings 


Notes: You can prepare the pies through 
step 5 up to 1 day ahead; cover and 





WINE 
PAIRING 


& Chilean 
Cabernet 
Sauvignon or 
Merlot with 
dark cassis, 
plum, and 
black-olive 
flavors, such 
as Santa Rita 
Cabernet 
Sauvignon 


2003. 


ey «= ms (-) 
choclo has 


eK 
eld meat t of 
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chill. It may take up to 10 minutes 
longer to bake the cold pies, and broil- 
ing may not be needed to brown tops. 


Use purchased refrigerated grilled 


chicken breast pieces or grill your own. 


1 pound ground lean beef 
1 tablespoon olive oil 
Ya cup raisins 
1 onion (8 0z.), peeled and chopped 
2 cloves garlic, peeled and minced 
Y2 cup pitted kalamata olives, halved 
2 teaspoons paprika 
1 teaspoon ground cumin 
Salt 
About 2 teaspoon pepper 
2 hard-cooked large eggs, shelled 


7/3, cup thinly sliced grilled chicken 
breast (see notes) 


3 cups corn kernels (drained canned, 
thawed frozen, or fresh cooked) 


34 cup whipping cream 
1. Preheat oven to 450°. 


2. In a 10- to 12-inch nonstick frying 
pan over high heat, combine beef and 
olive oil; break beef into chunks and 





| 


stir often until no longer pink in cente | 


and liquid evaporates, 7 to 10 minute: 
3. Meanwhile, in a small bowl, cover i 


raisins with hot tap water and let stan |’ 


until softened, about 5 minutes. Drain 7” 


4. With a slotted spoon, transfer beef 
to a bowl. Io drippings, add onion an 


r 


i 


garlic. Stir often on high heat until =’ 


onion is lightly browned, 6 to 8 minute | . 


Add raisins, olives, paprika, cumin, 
beef, and 3 tablespoons water; stir ove! 
medium heat to mingle flavors, 3 to 4 
minutes. Add salt and pepper to taste: 
5. Spoon mixture into 4 individual ca’ 
seroles (2- to 24¥-cup size). Cut eggs in 
half lengthwise. Lay equal portions of) 
chicken over beef, and push egg halve 
into casseroles, making mixture level. | 


6. In a food processor, whirl corn, 

“s teaspoon pepper, and cream until | 
coarsely puréed. Rinse and dry frying 
pan, then pour corn mixture into pan’) 
Stirring on high heat, bring to bub- | 
bling, then reduce heat and, stirring | 


often, simmer until darker yellow andi re 


drier, 5 to 7 minutes. Spoon corn 
ture equally over beef, chicken, and 
eggs and spread level. ; 
7. Set casseroles on a baking sheet. 
Bake, uncovered—set on a rack posi- | 
tioned so tops are about 4 inches from! 
broiler—until hot in center, 13 to16 |} 
minutes. Turn heat to broil (heat may i \ 
not come on right away) and brown | 


er is hot. 


Per serving: 661 cal., 52% (342 cal.) from fat; im 
38 g protein; 38 g fat (15 g sat.); 47 g carbo ip 
(4.7 g fiber); 861 mg sodium; 247 mg chol. i 

im 


Torta de Papa with Salmon} 


ll; 


In true fusion fashion, traditional i 


: is; 
Mexican potato pancakes are the base 


for Santiago’s Mediterranean-inspired: 
salmon. 

PREP AND COOK TIME: At least 1 hour, 
plus 2 hours to marinate fish 


i 0 
crusts, 3 to 4 minutes more after broil)}},, 


rd 


ah 


BES | 


DOM 


mes, 
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MAKES: 4 servings lech 


notes: Marinate the fish up to 1 day 
ahead. The potato cakes (tortas de 


f 


each 
) | Hy 


papas) and roasted chiles and onions |i; 
can be made up to 1 day ahead, then |7\);' 


EN 
r 












d. ‘To reheat, place in a 9- by 13- 
baking pan. Bake in same oven 


et onion and chiles warm to room 
emperature. Pisco is a clear, brandylike 
rit popular in Chile and Peru; it’s 
nd in some liquor stores. 

12 pounds boned, skinned salmon fillet 
r (1% to 2 in. thick) 


_'& teaspoon chopped fresh or crumbled 
dried rosemary 


Y, teaspoon grated lemon peel 
t About 4 cup extra-virgin olive oil 
tablespoons pisco liquor or tequila 


3 
by 2 fresh poblano chiles ('/ Ib. total), 
rinsed (see notes) 


1 onion ('4 lb.), peeled and cut into 
| 8 wedges 

_~ Seasoned mashed potatoes (recipe 
h- follows) 


Toppings: about 1 cup shredded 
iceberg lettuce, 4 to 6 ounces thinly 
sliced queso fresco (or feta cheese), 
YA to 2 cup crema fresca (or sour 
cream), and about 8 ounces sliced 
firm-ripe avocado 


Salt and pepper 


LP eheat oven to 400°. 











inse salmon and cut into 4 equal 
sces. Place in an 8- or 9-inch square 
an. mn. Sprinkle with rosemary and 
pmon peel, then drizzle with 1 table- 
boon olive oil and pisco. Cover and 
hill at least 2 hours or up to 1 day; 


fish over occasionally. 


eanwhile, pour about | teaspoon 
ive oil into your palm, then rub 
es and onion wedges with oil. 
pread vegetables out in a 10- by 15- 
baking pan. 

. Bake until chiles have black spots 
; b d onions are tinged with brown, 25 
30 minutes; turn occasionally. Let 
301 15 minutes, then remove chile 
ins; pull out stems and discard seeds. 
fut chiles into 1/2-inch-wide strips. 
l Shape mashed potatoes into 4 equal 
a Hes (tortas de papas). Rub a 12-inch 
‘Wonstick frying pan lightly with olive 

i. Set pan on medium-high heat; 

1 nen hot, lay patties in pan; brown 

a each side, turning once using a 

1 all spatula to push patty onto wide 
if D2 atula, about 8 minutes total. Trans- 
: to a baking sheet or pan; keep 





salmon until hot, 10 to 15 minutes. 

















6. While potato patties brown, put 
salmon, uncovered, in the same 400° 
oven and bake until the pink color of 
fish is even to the center (cut to test), 
15 to 18 minutes; baste several times 
with pan juices. 

7. Place a torta de papa on each plate, 
set a piece of salmon on top, and sur- 
round with onions and chiles. Then 
top each portion equally with lettuce, 
queso fresco, crema fresca, and avoca- 
do. Add salt and pepper to taste. 

Per serving: 690 cal., 60% (414 cal.) from fat; 

38 g protein; 46 g fat (9.3 g sat.); 32 g carbo 

(3.4 g fiber); 115 mg sodium; 113 mg chol. 
Seasoned mashed potatoes. Ina 
bowl, mash 1 pound peeled cooked 
russet potatoes. Mix 2 cups of the 
mashed potatoes with 3 tablespoons 
whipping cream, ‘/1 cup each chopped 
fresh cilantro and chopped fresh 
basil leaves, 3 tablespoons olive oil, 
‘2 teaspoon rosemary (crumbled dried 
or chopped fresh), and salt to taste. * 


warm in a 400° oven up to 20 minutes. 





WINE 
PAIRING 


B® Sparkling 
brut Cham- 
pagne with a 
high percent- 
age of Pinot 
Noir, such as 
Korbel Natur- 
al Sonoma 
County Cham- 
pagne, Russ- 
ian River 
Valley. 


Santiago tops 
tortas de 
papas with 
salmon (top) 
or layers them 
with beef and 
queso fresco 
(above). 
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FOOD | READER RECIPES 


f 


Recipes from our 
readers, tested in 
Sunset’s kitchen 





BY AMY TRAVERSO 
PHOTOGRAPHS BY DAN GOLDBERG 


Apple-Pecan Breakfast Buns 
BETTY JEAN NICHOLS, EUGENE, OR 


Betty Jean Nichols celebrates Oregon’s 
apple season with these sticky buns 
filled with thin slices of fruit. 


PREP AND CooK TIME: About 1 hour 
MAKES: 12 servings 


2 cups all-purpose flour 
V4 cup sugar 

1 tablespoon baking powder 
3/4 teaspoon salt 

2 teaspoons grated lemon peel 


Va cup (VY Ib.) butter, chilled, plus 
Y2 cup (%4 Ib.) 


¥%4 cup milk 

2 tablespoons light corn syrup 
3, cup firmly packed brown sugar 
teaspoons ground cinnamon 
V4 teaspoon ground nutmeg 

1 cup pecan halves 


2 Granny Smith apples (about 
12 oz. total) 


Ys cup raisins 


1. Preheat oven to 375°. In a large 
bowl, whisk together flour, sugar, bak- 
ing powder, salt, and lemon peel. Cut 
the '/4 cup chilled butter into '/4-inch 
pieces. With a pastry blender or your 
fingers, cut or rub butter into flour 
mixture until it resembles coarse meal. 
Pour in milk all at once; stir just until 
combined. Cover with plastic wrap 
and chill until cool, 10 to 15 minutes. 
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KgulPocan Breakfast B 





2. Meanwhile, in a 11/2- to 2-quart pan 
over medium-low heat, melt remaining 
“s cup butter. Str in corn syrup, brown 
sugar, cimnamon, and nutmeg. Pour 
mixture into the bottom of an 8- by 
8-inch baking pan. Sprinkle pecans 
evenly over mixture. Peel and core 
apples and slice as thinly as possible. 


3. Turn dough onto a lightly floured 
surface. Knead about 15 times, adding 
just enough flour to keep dough from 
sticking. With a floured rolling pin, 
roll dough into a 12-inch square. 


4. Distribute apple slices and raisins 
over dough, leaving a 1-inch border 
along top edge. Working from the bot- 
tom, roll up dough, squeezing as you 
go; pinch edge to seal. Cut roll cross- 
wise into 9 slices. Lay slices flat over 
syrup and pecans in pan. 





















id Goat Cheese Pitas 






















5. Bake until rolls are golden brown, 
about 30 minutes. Invert a platter ov 
pan and, holding both tightly togethe 
invert again. Lift off pan and let rolls# 
cool about 15 minutes. Serve warm. 


Per serving: 354 cal., 46% (162 cal.) from fat; 
3.7 g protein; 18 g fat (8 g sat.); 46 g carbo 
(1.8 g fiber); 402 mg sodium; 33 mg chol. 


\ 
l 


Cucumber Salsa 
MARIA SLAPE, MOUNTAIN VIEW, CA 


Maria Slape enjoys this Korean-inspin 
salsa on grilled pork, chicken, or beef} 
The juices also make a good marina 


PREP TIME: About 15 minutes 
MAKES: 5 cups salsa 


2 cucumbers (11% lb. total), peeled 


2 Roma tomatoes (8 oz. total), rinsev 
and cored ! 


1 red onion (6 0z.), peeled and chopp}} 





Love That Lucerne Recipe Contest 


LUCERNE CAPPUCCINO ALASKAN ICE CREAM PIE 


WITH MOt@tA FUDGE S AUSC-E 


SAUCE BASE MERINGUE 
7 cup Lucerne heavy whipping cream 1-1/2 cups crushed chocolate wafers 3 large Lucerne egg whites 
2 tbsp instant espresso or 1/2 cup Lucerne unsalted butter, melted 1/3 cup granulated sugar 
coffee powder 1/4 cup crushed toasted almonds 1/2 tsp vanilla extract 
4 oz semi-sweet chocolate, grated 1 qt Lucerne Cappuccino Chip 
ice cream 


_ SAUCE: Place cream and instant coffee powder in a small pan and bring to a boil. Remove from heat and stir in chocolate until melted and mixture is 
smooth. Set aside. BASE: Place wafers, butter and almonds in a small bowl and stir to mix. Press over bottom and up sides of 9-inch pie plate. Chill until 
firm, Soften ice-cream slightly in refrigerator if needed. Spoon into chocolate crust and mash down with a fork. Mound in center. Freeze until firm. 
MERINGUE: Beat egg whites until stiff but not dry. Add sugar, a tablespoonful at a time, whisking well between each addition to make a stiff shin) 
meringue. Whisk in vanilla extract. COOK: Preheat oven to 425°F, Remove frozen pie from freezer and spread all over with meringue, making sure to 
cover all the ice cream. Bake for 2 to 4 minutes or until the meringue is lightly browned. While pie is cooking, 


reheat the sauce but donot boil. Serve pie immediately, cut into wedges with hot mocha sauce poured over 
Serves 8. 


Grand Prize Winner - Lois Dowling, Tacoma, Washington. 


©) SAFEWAY IES Dominick smal AUwONS Rondo” 










































































FOOD | READER RECIPES 


cubes 


green 
black 


End- 





green onions, rinsed and thinly sliced 
(including green tops) 


cloves garlic, peeled and minced 
cup reduced-sodium soy sauce 
tablespoons distilled white vinegar 
About '/2 teaspoon black pepper 
About '/4 teaspoon cayenne 


Dice cucumbers and tomatoes into '/4-inch 


and combine in a bowl. Add red and 
onions, garlic, soy sauce, vinegar, and 
pepper and cayenne to taste. Mix well. 


Cover and chill at least 30 minutes. 


Per Ya cup: 14 cal., 6.4% (0.9 cal.) from fat; 0.6 g protein; 
0.1 g fat (0 g sat.); 3 g carbo (0.5 g fiber); 124 mg sodium; 
0 mg chol. 


of-Summer Pasta 


LEA BLACK, NORTH TUSTIN, CA 


TIP FROM 
THE TEST KITCHEN 


Lea B 


lack created this recipe to satisfy a 


late-pregnancy craving for grilled chicken 


Peeling 
tomatoes 


The height of tomato season 


PREP A 
about 


is a great time for making MAKES 
big batches of sauce or 

putting up jars of fresh | 
tomatoes. Most recipes, VY 


however, ask for peeled V4 
fruit. The following tech- 
nique makes this job easy. 


1. In a 5-quart pan over high 
heat, bring 3! quarts water 
to a boil. Set a large bowl of 
ice water nearby. 


out the stem at the top of 

each tomato. Then carve a 

shallow X in the bottom 

(blossom end) of each. 1 


3. Working in batches of 
three, plunge the tomatoes 
into the boiling water. Let 
cook unti! skins begin to 7) 
wrinkle and loosen, 5 to 20 
seconds. 


] 
2. Use a paring knife to cut 2 
2 
1 


4. Lift tomatoes from boiling 
water with a slotted spoon 
and gently drop into the ice 
bath. 


5. When tomatoes have 
cooled, remove from the ice 
bath and gently pull away 
the skins, beginning at the 
points created by the X. 


serve 


and pasta. 


ND cook Time: About | hour, plus 
45 minutes to marinate 

: 6 servings 

cup olive oil 

cup reduced-sodium soy sauce 

cup balsamic vinegar 

tablespoons Dijon mustard 

cloves garlic, peeled and minced 


pounds boned, skinned chicken breast 
halves, rinsed 


pound zucchini 

red bell peppers (12 oz. total) 
portabella mushroom caps (7 oz. total) 
red onion (12 oz.) 

package (1 Ib.) dried penne pasta 

cups freshly grated parmesan cheese 
Salt and fresh-ground pepper 

cup slivered fresh basil leaves 


1. In a bowl, whisk together 7/3 cup olive oil, 
soy sauce, vinegar, mustard, and garlic. Re- 


'/’s cup marinade for basting vegetables; 


pour remaining into a 1-gallon zip-lock plas- 
tic bag. Cut chicken lengthwise into 1-inch- 
wide strips and add to bag. Seal bag and 
turn to coat. Chill about 45 minutes. 


2. Meanwhile, rinse zucchini, bell peppers, 


and mushroom caps. Slice zucchini length- 
wise into '/1-inch-thick strips. Stem and seed 
bell peppers; quarter lengthwise. Peel onion 
and slice crosswise into ‘/1-inch-thick rounds. 
Brush vegetables with reserved marinade. 


3. Cooking in batches if necessary, lay 
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vegetables and chicken (discard marinade) 
on a barbecue grill over a solid bed of hot 
coals or high heat on a gas grill (you can 
hold your hand at grill level only 2 to 3 
seconds); close lid on gas grill. Cook, turning 
once, until vegetables are slightly charred and | 
chicken is no longer pink in center of thickest | 
part (cut to test), 6 to 10 minutes total. Let | 
cool a few minutes. Chop vegetables and 
chicken into 1-inch pieces. 


4. Meanwhile, in a 6- to 8-quart pan over 


high heat, bring 4 quarts water toa boil. 9 


Add pasta, stir, and cook, uncovered, until 
barely tender to bite, 9 to 13 minutes. Drain 


5. Ina large bowl, mix pasta with remaining 
‘3 cup olive oil, parmesan cheese, half the 
chopped vegetables and chicken, and salt an’ i 
pepper to taste. Top with remaining vegeta-J 
bles and chicken. Garnish with sliced basil. | 


Per serving: 872 cal., 44% (387 cal.) from fat; 49 g protein; 
43 g fat (9.6 g sat.); 69 g carbo (4.2 g fiber); 1,165 mg sodiur} 
85 mg chol. 


Fig and Goat Cheese Pitas 


SONYA BAVVAI, PALO ALTO, CA 


“T live on this recipe all summer,” says Sony 
Bavvai. She prefers fresh Black Mission figs 


PREP AND COOK TIME: 30 minutes 
MAKES: 8 appetizer servings 


4 pita breads (7 in. wide) 
tablespoon olive oil 
clove garlic, peeled and halved 


] 

1 

9 firm-ripe fresh figs (about 12 oz. total; 
see note above) 


6 ounces fresh chévre (goat cheese) 


ow 


tablespoons honey 
2 tablespoons fresh thyme leaves 


Salt and cracked black pepper | 


1. Preheat oven to 350°. Lay pita breads on 
two 12- by 15-inch baking sheets and bake 
until lightly golden and slightly crisp at the« 
edges, 6 to 8 minutes. | 
2. While breads are still warm, brush with \} 
olive oil and rub generously with the cut 
sides of the garlic clove. 


3. Rinse and stem figs. Cut lengthwise into: 
“4-inch-thick wedges. Distribute wedges ove 
breads. Crumble goat cheese over the top — 
and drizzle with honey. Sprinkle with thym: 
leaves and salt and pepper to taste. 


Per serving: 214 cal., 30% (64 cal.) from fat; 7.4 g protein; 
7.1 g fat (3.5 g sat.); 33 g carbo (3.9 g fiber); 249 mg sodiun 
9.8 mg chol. * 
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MOUNTAINHIGH®? 


5 ® ‘ » ea O40). = € 
Your Secret Ingredient for Healthier Eating 


Better living begins with healthy choices in the kitchen. Smooth and 
creamy Mountain High® Yoghurt is all natural and offers hundreds of 
delicious ways to lower fat and calories, boost calcium, and improve your 
digestive health. Buy it by the quart and use it in dressings, dips, desserts, 
soups, sauces, smoothies, and salads. The possibilities are endless! 
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To learn hundreds of ways to use Mountain High Yoghurt, 
visit www.MountainHigh Yoghurt.com. 



















































































































FOOD wine GuIDE 


Sunset’s 
Western 
Wine 
Awards 


A toast to our 
favorite people, 
places, and bottles 


BY SARA SCHNEIDER 
WITH LISA TAGGART 


The West has its jaw-dropping 
nountains, its breathtaking coast- 
line, and its wine—some of the 
best in the world. Awesome human 
talent applied to just the nght soils 
and climates produces the likes of 
elegant Willamette Valley Pinots, 
concentrated Napa Valley Cabs, and 
powerful Dry Creek Valley Zins. 
This vear Sunset launched an 
awards program to honor the peo- 
ple who are on the leading edge— 
g and making fascinating 





, plus 





sc3onale ] 
sionais and 





regions. Here are the winners for 


















BEST WINE TREND 


Pinot Grigio and Pinot Gris 
Sunset Wine Club members 
have spoken—they approve of 
all the Western-made Pinot Gri- 
gio and Pinot Gris appearing on 
restaurant wine lists and shop 
shelves. Two wines; one grape. 
In Italy, Pinot Grigio is a light, 
zingy, no-thought-required 


sipper. In France (where the 
grape is from), Pinot Gris is ri¢ 
and layered with stone fruit, ¢ 
rus, and minerals. Here it spa 
the spectrum; winemakers ten 
to name it for the end they’re/ 
shooting for. In Oregon, they’ri 
pulling out Chardonnay to gro\) 
Pinot Gris. Good trade-off. 














































LEHRISTOPHER 


(2) « 


CANZIANE 


DESTINATION « 
OF THE YEAR 


Walla Walla, Washington 

In the state's southeast cor- 
ner, plowshares have been 
turned into ... whatever it 
takes to tend grapevines: All 
around this college town at 
the base of the Blue Moun- 
tains, wheat is giving way to 
ener wine as we speak. And down- 
apie rai town, more than a dozen 
tasting rooms haye made 
Walla Walla just about the 
best wine destination in the 
country. Innovative restau- 
rants like Grapefields (above), 
the Whitehouse-Crawford, 
and 26° Brix offer grand foad 


MEYARD. THOMAS 3 


MHOSON/NIEBAUM-COPPOLA. JOAO 





J. Christopher 
Croft Vineyard 
Sauvignon Blanc 2004 
(Willamette Valley; $18) 


WRIA 
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to sip that concentrated Cab 
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FARTHEST OUT 


ON THE EDGE 


Randall Grahm The encyclo- 2 - 

pedic winemaking knowledge : vt ag 

of Bonny Doon Vineyard’s 

“president for life” is an GREEN AWARD 
asset, sure. But Grahm’s true 
genius is in building zany fun 
into good wine. Bonny Doon 
bottles have been paired with 
alien ray guns, and the win- 
ery’s Death of the Cork par- 
ties (Grahm’s a proponent of 
screw caps) were the funerals 
of the century. Grahm’s irrev- 
erent newsletters unstuff 
oenological stuffed shirts. 
www.bonnydoonvineyard. 
com or 831/425-3625. 














Benziger Family Winery 
What with employing birds 
and bees to do what they do 
naturally and an insectary 
garden to drive diversity, the 
Benzigers have, in Mike Ben- 
ziger’s words, “created an 
environmental safe house” 
for grapevines. The Sonoma 
clan is committed to biody- 
namic farming— attracting : 
pollinators, using natural MI 
controls, and recycling water ee 
and waste. Their Tribute, a 
Bordeaux blend, is the first 
certified biodynamic wine 
from Napa and Sonoma 
Counties. www.benziger.com/ 


tribute or 888/490-2739. 

















Oabville 


NER, 











MOST INFLUENTIAL 


WINE PROS 


Mark Chandler One judge captured 
the effect on us all of the Lodi- 








Woodbridge Winegrape Commis- Miner Family 
se peer ae. re Cabernet 
indefatigable efforts to gain Lodi ‘ 

[California] the ora: ry Sauvignon 2002 


(Oakville, CA; $50) 


Dave and Emily Miner 
stole the main show in 
our tasting, with this rich 
and structured Caber- 


recognition it 
deserves have 
opened the door 
for much more 
excellent wine 
to enter the 

















market at a 
very competitive net. Lean, briary red 
price point. fruit and coffee aromas 





Andrea Immer Robinson TV, books, are balanced with tan- 


the Web—there’s not a medium nins and oak for a great 
this Master Sommelier-at-large model of a Napa Cab. 
doesn’t reach, with pretense- eens : 
shattering advice on wine. This Their hillside winery on 
BEST TASTING ROOM year Immer the east side of the val- 
Niebaum-Coppola Estate When Francis Ford Coppola took on a new ley also gets our vote for 
hooked his passion for winemaking to that of Captain last name an excellent place to 
Gustave Niebaum, founder of Inglenook (and Napa’s wine and, when she Ses ‘ ; 
industry in general), we got creativity on a grand scale— moved from visit (www.minerwines. 
and One from the Heart. Get a museum-quality look at New York, com). »98 
Napa Valley winemaking and Hollywood moviemaking anew address: 
in the historic Inglenook chateau. Tours end in private Napa Valley. 
tastings. 10-5 daily; $15 tasting fee. Winery tours 10:30, She's one of 
us now. 








12:30, 2:30 daily ($25); vineyard tours 11 a.m. daily 
($25). 1991 State 29, Rutherford, CA; 707/968-1100. 


CLOCKWISE FROM TOP LEFT: WARD SCHUMAKER, BONNY DOON VINEYARD, THOMAS J. STORY, E. SPENCER TOY, 
JEREMY HARRIS, CHRIS McPHERSON, BRIAN BOSON/NIEBAUM-COPPOLA, JOAO CANZIANI (2), E. SPENCER TOY 
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FOOD | WINE GUIDE 


WINE CELEBRITY OF THE YEAR 


The U.S. Supreme Court Despite the somber robes, five ke!) 
Supreme Court judges really want us all to make merry. Ath 
least that’s how we interpret their May decision to strike de} 
discriminatory laws barring out-of-state wineries from ship 
ping directly to residents in New York and Michigan. This 
may—ach, the legal caveat!—ease wine commerce across’ 
the nation. Here’s to free trade. { 


UP-AND-COMIN\. 
WINE REGION | 


Red Mountain, Washingt 9 
The soil isn't red, and thei’ 
really no mountain. |But t 4) 
small hill of an appellatic|, b 
in the Yakima Valley is pr)” 
ducing a ton of great Cali i 
net and Syrah. Klipsun, 
Hedges, Kiona, Ciel du 
Cheval, and Red Mounta‘) 
itself are vineyard names Fie 
to watch. Also look for a: 
high-profile winery to bre 
ground soon (Col Solare,#) 

a partnership between | 
Chéteau Ste. Michelle an) 
Italian winemaker Piero ») 
Antinori); a wine-educati) 
tower marking the entra’ 

to the region; and the ici 
red triangle on Red Mou 
tain labels. And don’t be# 
prised if local wineries sti 
blending that Cabernet ¢/ 
Syrah; Hedges Estate is » 
doing it beautifully alree 


Bogle Petite 
Sirah 2003 
(California; $10) 


Best in the under-$15 
category, this great- 
value Petite Sirah from 
Clarksburg, California’s 
longtime winegrowing 
and winemaking family 
is “Jimi Hendrix purple,” 
as one taster put it, 
with terrific berry flavors 
and well-managed 
tannins (Petite Sirah 
tends to be big). 
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DALLA Varie 
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Dalla Valle Cabernet 
auvignon 2001 
Oakville, CA; $100) 


I Built to last,” said a 
nowing judge. An 
Harthy, minerally, 
lackberry core—with 
lum, chocolate, and 
jzather—provides 
atrigue. Napa takes on 
}ordeaux with this one. 



















EST PAIRING 


lor’s Automatic Refresher 
i tuna burger and Solo- 
psa dry rosé Pear and green 
ple notes in the rosé, with 
ild complement of straw- 
rries and grapefruit, set 
the seared tuna ($14). 
inger-wasabi mayo and 
gian slaw spark the wine's 
iony finish. Taylor’s Auto- 
ic Refresher (933 Main 

, St. Helena, CA; and in the 
rry Building, San Francisco, 
16/328-3663; www.taylors ~ 
fresher.com); SoloRosa 

104 dry rosé ($15; www. 
lorosawines.com or 707/ 


)3-388 7). 





How we 
chose 


To seek out the most worthy 
candidates, we assembled a 
panel of great wine minds 
and palates—writers, teach- 
ers, and sommeliers—to 
nominate, vote, and taste. 
For the awards going to spe- 
cific wines, we held a blind 
tasting of the nominees here 
at Sunset. One vote—the 
Readers’ Choice Award for 
Wine Trend of the Year—we 
put to members of our Sun- 
set Wine Club (www.sunset. 
com/wineclub). Here are our 
professional judges. 

Bob Bath, M.S. Wine consultant, 
RLB Wine Group; instructor and 


board member, Court of Master 
Sommeliers 


Shayn Bjornholm, M.S. Wine 
director, Canlis Restaurant, 
Seattle 


Gene Burns Host of Dining 
Around, KGO Radio, San 
Francisco 


Rebecca Chapa Niebaum- 
Coppola Estate Ambassador; 
wine instructor, Wine by the Class 


Kimberly Charles VP Society of 
Wine Educators 


Evan Goldstein, M.S. VP of public 
relations and education, Allied 
Domecq Wines USA 


Paul Gregutt Wine columnist, 
Seattle Times; author, Northwest 
Wines 


Karen MacNeil Director of wine 
studies, CIA Greystone; author, 
The Wine Bible; television host, 
Wine, Food, and Friends 


Elaine Marshall Certified Wine 
Professional; wine-selection 
panel member, Sunset Wine Club 


Lisa Minucci VP Vintrust 


Russ Parsons Food-and-wine 
columnist and former food 
editor, Los Angeles Times 


Jamie Peha Marketing and 
promotions director, Washington 
Wine Commission 


Tysan Pierce Sommelier, 
Heathman Hotel, Portland; 
instructor, International 
Sommelier Guild 


Leslie Sbrocco Author, Wine for 
Women; wine columnist, San 
Francisco Chronicle; television 
guest, Fine Living and the Food 
Network 


Sara Schneider Senior food and 
wine editor, Sunset 


David Stevens Owner, Acme Fine 
Wines, St. Helena, CA 


Debbie Zachareas Wine director 
and partner, Bacar Restaurant, 
San Francisco * 


mp For the complete list of 96 


nominated wines: www.sunset. 
com/wineawards 


SEPTEMBER 2005 SUNSET 99 





Meath oaaeae 
The taste no;salad 


ty: 


iy. 


be 8) 






















































AMENITY 










5 | 3 . 
EN All these amenities. 
At great 
weekend rates. 
mplimentary 24-ht 
1ess Center with 





AMENITY 






1] ) ro 5 
id @ | 
| i | 











a oe 



















| a 
IF iI] Coffeemaker, microwa 
Hi cs) Otel ria ik H 
| es & retrigerator in 
= ew 


every room. 










Ergonomic chair 
& task light for 
workloads that aren't, 












it ary 














Over 249 convenient 
locations that are 
actually convenient. 
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Sunset’s 
picks for 
a Western 


film festival 
& A River Runs Through It 


® Birdman of Alcatraz 
B& The Birds 

®@ Bullitt 

®& Chinatown 

§B City Slickers 

& Clueless 

™ Dark Passage 

& Dirty Harry 

& Easy Rider 

@ E.T. the Extra-Terrestrial 
§@ Five Easy Pieces 

B® From Here to Eternity 
= The Game 

& The Horse Whisperer 
® L.A. Confidential 

§ Raising Arizona 

& Riding Giants 

8 Shane 

& The Shining 

§ Stagecoach 

@ Stand by Me 

® Vertigo 


§ Zabriskie Point 
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Alfresco 


films 


How to host your own 
backyard movie party 


BY PETER O. WHITELEY 


PHOTOGRAPHS BY THOMAS J. STORY 
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A late-summer evening is the perfect time to invite Kor 
a few friends over for a little stargazing—think Clint | C 
Eastwood, Kim Novak, or Bugs Bunny. It’s surpris- Py 
ingly easy to turn your patio into an alfresco theater | 
where you can project your favorite films, serve hot 9 
popcorn, and snack on hot dogs right off the grill. Pi 
What could be better than a stay-at-home drive-in? 
You may already own most of the electronic comp; ve 
nents: a DVD player (or laptop computer), amplifier, 7 
and speakers. The key missing ingredients are a goot i" 
size screen—which you can make yourself—and a 
video projector, which you can find at an audiovisua } he 
rental store. (One-day rentals range from about $150 Pi 
$250; prices for a good-quality projector start at arou |} 
$1,000.) Amps, speakers, screens, and DVD players ; |} 
also available for rent. 













































Snack bar 
strategies | 


Movie-appropriate fare and 
clever presentation add to | 
the ambience. 


Candy buffet. Fill glass i 
apothecary jars with colorful i 
loose candies. Ii 


Casual choices. Serve 
freshly grilled hot dogs with va 
all the condiments and Hi 
sodas in wax-coated cups. | i 
Or indulge your gastronomic 
inner child: Party-rental 
stores usually have cotton- } 
candy makers, hot-dog | 
steamers, popcorn carts, 
and nacho machines on 
hand. 


Gourmet options. Make 
it a foodie affair for grown- | 























ups with champagne on ice, 
a platter of prosciutto and 

melon, take-out sushi, cros- 
tini and dips, and espresso. 











yopcorn. Set out fresh 
}>pcorn in paper cones and 
fer an array of salts and 
))ppings in jars on a spice 
ick (two-shelf rack from 
1e Container Store, $20; 
'‘}ww.containerstore.com or 
900/786-7315). Here are 
me seasonings to try. 















| Barbecue spice blend 





}) Butter powder 
}) Cinnamon sugar 


Curry powder 





}) Herbes de Provence 
q Hot chile flakes 
4) Rosemary salt 
}) Seasoned salt 
\ White truffle oil 


it 
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Working For 
The Weekend? 


These Professional Grade 
Grilling Ideas Will Help 
You Enjoy It Even More! 


eT Ae Lae thr 
Reprinted from Cooking Light July, 2002 
A superior steak for grilling needs to be 
an inch or more thick to provide the right 
combination of seared surface and juicy 
interior. Keep the smaller, more tender 
tip of the steak angled away from the 
hottest part of the fire to prevent it from 
cooking too quickly. 


For this recipe log onto 
www.timeinc.net/gmc 


mC Re Mey 
Reprinted from Cooking Light May, 2003 


Grilling and topping with lime-flavored 
butter elevates common corn on the cob. 
You can make the lime butter up to two 
days ahead’and refrigerate. Melt butter 
before brushing over grilled corn. 


Far this recipe log on to 
helt dl 
.. Leg on'to 
AIA hatte lls 
for more of these great 
grilling ideas and recipes and 
a chance to host a grilling 
TAS as) ito GMC! 


WE ARE PROFESSIONAL GRADE 


WEEKEND LIVING | ENTERTAINING 


The setup 


Atmosphere counts in an 
outdoor theater. Decorative 
touches such as vintage 
movie posters, a mini mar- 
quee, director's chairs, and 
overhead lanterns or strings 
of lights create the right 
mood. 


Wiring. Plug the projector, 
DVD player, and amplifier 
into a power strip with a 
surge protector. For safety, 
run the extension cord from 
an outdoor electrical outlet 
with a ground-fault circuit 
interrupter. 


Comfort. Devise 
amphitheater seating with 
different levels: pillows and 
blankets on the ground, 
benches or comfortable fold- 
up chairs behind them, and, 
at the back, taller director’s 
chairs (from Classic Party 
Rentals, $15 each; www. 
classicpartyrentals.com). On 
cool evenings, remind your 
audience to bring layers of 
clothing, and serve warm 
drinks at intermission. 


Screen. We used a 4- by 
8-foot sheet of foam-core 
board purchased at an art- 
supply store, but you could 
substitute a piece of ply- 
wood, a large bedsheet, or 
simply a smooth wall. Our 
screen is taped to two 6- 
foot 1-by-2s rising from a 
pair of gravel-filled flower- 
pots. We screwed short 1- 
by-2 crosspieces near the 
bottom of each leg, burying 
them in the gravel to resist 
tipping. * 
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Fourteen- 
year-old Sara, 
with a platter 
of foil- 
wrapped 
sweet pota- 
toes, joins 
mom and 
sister Caitlin 
for Sunday 
dinner 
outdoors. 
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Sunday with a twist 


Food, family, and good times around the grill 


BY KATIE TAMONY = RECIPES BY AMY TRAVERSO 
PHOTOGRAPHS BY THOMAS J. STORY 


The busier life gets, the more I value the refuge of Sunday dinner. It’s just 
my husband, my daughters, and I around the table, touching base before the 
week takes us in different directions and our evening routine becomes speed 
eating or calling for take-out pizza. 

Sunday is my day for relaxed cooking, for putting on my decades-old apron 
and enjoying a glass of Chardonnay while I make dinner. On Sundays I’m 
drawn to nostalgic entrées, like pot roast with potatoes, but since traditional 
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Full meal 
on the grill 


Here’s how to cook a who 
dinner on the grill (includi 
dessert). Setting up your 
grill for indirect heat is th 
first step. 


On a charcoal barbecue: 
Ignite about 60 briquets c 
the firegrate of your barb 
cue. Let burn until coals c 
dotted with ash, about 28 
minutes, then push coals § 
one side and lay a drip pai 
on the other side. Set grill 
place. 


On a gas barbecue: Turn } 
heat to high and close lid 
at least 10 minutes. Adjusi 
heat to medium and turn 4 
burners as needed to crea 
a hot and a “cool” zone fil} 
indirect cooking. Set drip 9) 
pan in cool zone; set grill 
place. 


Time plan 


@ Up to 2 hours before 
serving, make avocado dij 
and vegetables. 


®@ About 112 hours befores 
serving, prepare and roasi 
chicken. 


@ While chicken is roastiri 
prepare sweet potatoes. | 


@ About 30 minutes befow 
chicken is done, add potas 


toes to grill. 


lf 
@ While potatoes are f 


cooking, assemble crisp. 


@ When chicken comes o4 

grill, add 20 to 30 briquet 

to your fire (if using a choy 
coal grill); give them 5 mij 
utes to catch, uncovered.) 
Place apple crisp on the ci 
and bake as directed. 
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Serve a 
refreshing 


avocado dip 
with crudités 


while the 


chicken roasts 
on the grill; 


cook the 


sweet pota- 


108 


toes in foil 
packages 
alongside. 
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fare like this runs the risk of being bland, I always add a little twist. 
The only other given is an irresistible aroma to lure my girls to the 
kitchen for conversation long before the meal is ready. 

My daughters have their favorites. In summer they like a gigantic 
Caesar salad, with garlicky homemade croutons and spicy prawns. 
Other times we'll grill marinated tritip alongside mixed peppers, 
squash, and asparagus. One of the simple joys of September I cherish 
most is that feeling of holding on to summer that comes from grilling 
and eating out in the backyard. 

If I had to pick the perfect Sunday dinner in September for my 
family, this one from associate Food editor Amy ‘Traverso would do 
easily. It starts with beautifully simple crudités and an avocado-mint 
dipping sauce my daughters love. The classic roast chicken moves 
onto the grill, with a spice rub to give it extra kick. For a clever, 
casual side dish, Amy packed sweet potatoes and onions into foil 
packets bursting with flavor. And if you really want to show off (and 
get your family to stick around longer), finish the meal with Amy’s 
old-fashioned apple crisp—“baked” right on the grill. » 110 
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Veggie Sticks with 
Avocado-Lime Dijj 


PREP AND COOK TIME: 30 minutes 
MAKES: About 1 cup of dip; 6 servings 


NOTES: You can also serve this dip wi: 
tortilla chips, carrot sticks, or cherry 
tomatoes. 


Ya pound green beans, ends 
trimmed 


1 firm-ripe avocado (10 oz.), pi 
and peeled 


2 cup plain nonfat yogurt 
2 tablespoons lime juice 


1_ tablespoon loose-packed fres 
mint leaves, rinsed (optional) | 


1 clove garlic, peeled 
Y2 teaspoon kosher salt 


2 pound jicama, peeled and cut | 
into '/2-inch-thick sticks 


1. In a 2- to 3-quart pan over high he: 
bring about 1 quart water to a boil. A 
green beans and cook until tender to } 
bite, 3 to 6 minutes. Drain and immer 
immediately in ice water until cool, 
about 2 minutes; drain again. 


2. In a blender or food processor, co 
bine avocado, yogurt, lime juice, mint) 
(if using), garlic, and salt; whirl until 
very smooth. 


3. Spoon dip into a bowl and serve wi 
green beans and jicama sticks. 


Per serving: 92 cal., 54% (50 cal.) from fat; 
2.7 g protein; 5.5 g fat (0.9 g sat.); 10 g cart 
(3 g fiber); 184 mg sodium; 0.4 mg chol. 


Spice-Rubbed 
Smoke-Roasted 
Chicken 


PREP AND COOK TIME: About 15/4 how 
MAKES: 6 servings 


NOTES: Adding wood chips to the fire 
gives the chicken extra flavor. 


1 cup (about 3 oz.) hickory, 
mesquite, or applewood chips 
(optional) 


12. cloves garlic, peeled 
1 tablespoon chili powder 
Y3 cup chopped fresh thyme leave} 
V3 cup chopped fresh rosemary 
leaves 
Yq cup olive oil 


1 tablespoons salt 
lt 
| 


1 tablespoon fresh-ground pepp) 
1. chicken (4 to 5 Ib.) 


1. In a medium bowl, cover wood chipij 
(if using) in water. Let soak at least 3( 
minutes; drain just before using. 

| 
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WEEKEND LIVING | Famity 


Traditional 
apple crisp 
gets a West- 
ern update 
on the grill. 
You can 
substitute 
creme fraiche 
or freshly 
whipped 
cream for 
the vanilla 
ice cream. 


110 


SUNSET 





2. In a food processor, combine garlic, 

chili powder, thyme, rosemary, olive oil, 
salt, and pepper. Process until mixture 
forms a paste. 


3. Rinse chicken inside and out; pat dry. 
Press down on the breastbone of the 
chicken to flatten the bird slightly; rub 
the paste evenly over all the skin. 


4. Prepare your grill for indirect heat 
(see “Full Meal on the Grill,” on page 
106). The temperature inside your grill 


should be between 350° and 400° (insert 


a long-stemmed thermometer through 
lid vent to measure temperature). If 
using a gas grill, place all the chips in 
the metal smoking box or in a foil pan 
directly on the heat in a corner. If using 


a charcoal grill, scatter half of the wood 


chips over the coals. 


5. Place the chicken over the drip pan, 
breast side down. Cover barbecue with 
lid. If using a charcoal grill, adjust vents 
so that they’re open halfway. Cook 40 
minutes, then turn the chicken over (if 
using charcoal, scatter another 20 bri- 
quets over coals, along with the remain- 
ing wood chips). Cover barbecue again. 


6. Continue cooking chicken until a ther- 


mometer inserted through the thickest 
part of breast to bone reaches 170°, 
about 40 minutes longer. Transfer to a 
board or platter and let rest 10 minutes 
under a tent of foil. Carve to serve. 


Per serving: 417 cal., 60% (252 cal.) from fat; 
38 g protein; 28 g fat (6.8 g sat.); 1.8 g carbo 
(0.9 g fiber); 996 mg sodium; 118 mg chol. 
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Grilled Spicy 
Sweet-Potato 
Packs 


PREP AND COOK TIME: 40 minutes 
MAKES: 6 servings 


NOTES: Be sure to use heavy-duty alu- 
minum foil for your packs, as regular foil 
may tear on the grill. If you plan to cook 
the potatoes with the chicken, you may 
need to place a packet or two directly 
over the heat in order to fit everything. 
That's fine, as long as you rotate the 
packs every 10 minutes or so to prevent 
burning. 


12 pounds sweet potatoes (about 2 
medium), peeled, halved 
lengthwise, and cut into '/s-inch- 
thick half-moons 


3/s, pound red onions (about 
1 large), peeled, halved, and cut 
into /3-inch-thick wedges 


V3 cup olive oil 
teaspoons chopped fresh thyme 
tablespoons ketchup 


teaspoons salt 


2 

2 

2 teaspoons chili powder 

2 

1 teaspoon fresh-ground pepper 
1 


lime, cut into 6 wedges 


1. In a large bowl, toss sweet potato 
slices and onion wedges with the olive 
oil, thyme, ketchup, chili powder, salt, 
and pepper. 


2. Set out six 12- by 14-inch sheets of 
heavy-duty aluminum foil (see notes) on 
the counter, shiny side down. Distribute 
the potato mixture evenly among the 
sheets, spooning into the center of each 
sheet. Fold the top edge of each foil sheet 
down over the potato mixture. Crimp all 
the edges together to create a tight seal. 


3. Prepare your grill for indirect heat 
(see “Full Meal on the Grill,” page 106). 
The temperature inside your grill should 
be between 350° and 400° (insert a 
long-stemmed thermometer through lid 
vent to measure temperature). Place 
packages on the grill, overlapping slight- 
ly if needed, and cover barbecue. Cook 
until potatoes are tender when pierced, 
25 to 30 minutes. If cooking with the 
chicken, add to grill during the last 30 
minutes of cooking (see notes). 


4. Remove packages from grill. Let cool 
10 minutes, then serve each packet with 
a wedge of lime to squirt over the veg- 
etables. 


Per serving: 224 cal., 48% (108 cal.) from fat; 
2.5 g protein; 12 g fat (1.6 g sat.); 28 g carbo 
(3.8 g fiber); 861 mg sodium; 0 mg chol. 


Grill-Baked 
Apple Crisp 


PREP AND COOK TIME: About 1's hou 
MAKES: 8 to 10 servings 


NOTES: Use a disposable aluminum pe 
or a foil-wrapped metal 9- by 13-inch» 
baking pan to bake this crisp on the gp! 
The recipe makes a generous amount | 
dessert, but we like having leftovers f¢ 
breakfast. Wrap in plastic and keep 
overnight at room temperature. 


Ya cup (4 oz.) butter | 


10 apples (about 5 Ib. total), 
preferably a mixture of Grann 
Smith and Golden Delicious 


2 cups all-purpose flour 

1 cup sugar 

2 teaspoons ground cinnamon 
2 teaspoons baking powder 


¥4 teaspoon salt 





2 large eggs 
Vanilla ice cream (optional) 
1. Melt butter over low heat; set aside! 


2. Peel, core, and cut apples into '-in 
thick slices. Place apples in a 9- by 13- 
inch baking pan (see notes); spread lev) 


3. In a bowl, mix flour, sugar, cinnamo! 
baking powder, and salt. Drop in eggs s 
and mix with a pastry blender or fork | 
until crumbly (the mixture will resemb’ 
streusel). Spread topping evenly over | 


apples. Drizzle with melted butter. 


4. Prepare your grill for indirect heat 
(see “Full Meal on the Grill,” page 106" 
The temperature inside your grill shou | 
be between 350° and 400° (inserta | 
long-stemmed thermometer through li! 
vent to measure temperature). Place t 
apple crisp on the grill (not directly ov! 
the coals or burners). Cover barbecue’ 
5. Cook until the topping is browned ay 
the apples are bubbling, 40 to 45 min-) 
utes. Serve warm with vanilla ice crean 
if desired. 


Per serving: 3765 cal., 26% (99 cal.) from fat; | 
4.2 g protein; 11 g fat (6.2 g sat.); 68 g carbey 
(4.3 g fiber); 379 mg sodium; 67 mg chol. 

J 


Smokin’ apple crisp. If you really 
love the flavor of smoke, you can actu 
ly smoke this apple crisp: Cover '/3 cup) 
applewood chips with water and soak | 
about 30 minutes, then drain. Just 
before you place the apple crisp on th | 
grate, scatter the chips over the coals 
using a charcoal grill), or place the chi 
in the metal smoking box of your gas | 
grill (or in a foil pan directly on the he 
in a corner). #* 
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A great jacket is one 
that seldom finds its way to a hanger. | 
: 
i 
. i] 
\ i 
es al 
Be Wl 
e Rangeley Jacket, from $69 flannel for chilly days or plush Sherpa-pile \ \) 
Ee This is your favorite jean jacket, only (|| 
| ey winterized. We start with rugged denim the Maine haven it’s named after, is 















or corduroy and line it with soft cotton one you ll return to again and again. 





fleece for chillier days. This jacket, like | 
| 
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DIRECT FROM 
FREEPORT, MAINE™ 


a For a FREE catalog call 1-800-950-2326 or shop Ilbean.com L.L.Bean | 
) | 
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WHO SAYS BOTTLED WATER } 
HAS TO COME FROM A BOTTLE? 


The more bottled water you drink, the more expensive it gets. The Delta Simply PUR» Water 
Filtration System gives you the same quality water directly from your tap at home for a tenth 
of the cost. 





deltafaucet.com 





























Patio 
reborn 


Seven essential 
elements for an 
outdoor retreat 


BY JESS CHAMBERLAIN 
PHOTOGRAPH BY 
THOMAS J. STORY 
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Folks in many parts of the country are stocking up on sweaters, 
but most of us are reveling in. gorgeous weather for several weeks 
to come. What better tume to take advantage of the current sales on 
outdoor accessories? To savor those last magic days of summer in 
your own revamped sanctuary, all you need is about $200, some 
lemonade, and the seven elements pictured here. 

The items on this page were found on sale at press time at the 
places below; use them to spur ideas in your own search. 
sources: Cost Plus World Market (www.worldmarket.com or 800/267- 
8758); Hold Everything (www.holdeverything.com or 888/922-4117); 
Ikea (www.tkea.com or 800/434-4532); Pier 1 Imports (wwi.pierl.com 
or 800/245-4595); Target (www.target.com or 800/440-0680); West 
Elm (www.westeln.com or 866/937-8356) ¥ - 


Bamboo 
dra pe 
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THINK LIKE YOU’VE NEVER THOUGHT. 
FEEL LIKE YOU’VE NEVER FELT. DRIVE LIKE YOU’VE NEVER DRIVEN. 


itroducing the all-new Subaru =) Tribeca. A dynamic, progressive design that will change the way you think about SUVs. 
's equipped with a powerful 250-hp, 6-cylinder Subaru boxer engine, Vehicle Dynamics Control and signature Symmetrical 
||-Wheel Drive standard. Providing stability, agility and control you just don’t expect from an SUV. Feel the cockpit wrap around 
nd connect you with a state-of-the-art available touch screen navigation system that MON guides you to places near or far. 
nd while the available 9" widescreen DVD entertainment system can capture the attention of up to 7 passengers, the engaging 


irivability and real world versatility will capture yours. Simply put, you'll never think, feel, drive, the same way again. subaru.com 


susanu F3 > TRIBECA" 





Think. Feel. Drive.” 
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Fresh ideas for outdoor living 


from two trendsetting gardens 


Something wonderful is happening in California 
gardens. It’s not just that gardeners are turning 
more often to nature’s landscape for inspiration, 
or that we’re growing interesting plants like shim- 
mery grasses and shapely succulents in fresh ways. 
It’s what landscape architect and contractor Owen 
Dell of Santa Barbara calls “an increasing artistry 
in garden design, an upwelling of inventiveness.” 
And, adds Dell, “Imagination is blossoming. Our 
gardens are becoming more fun, less uptight. 
We’re really swinging.” 

Landscape designer Greg Sanchez might agree; 
while revamping a garden in Century City, Califor- 
nia, he discovered some circular pavers left on the 
property by the previous owners. “I knew I wanted 
to use them, but I didn’t know how,” he says. Ulti- 
mately, those simple pavers inspired the garden’s 
entire design. For a yard in San Diego, artists Don 
and Jill Young employed their sense of color and 
form to create a landscape with something inter- 
esting to look at around every corner. 

Playful and inventive, these gardens have it all— 
including ideas you can adapt. 

BY KATHLEEN N. BRENZEL AND DEBRA LEE BALDWIN 


PHOTOGRAPHS BY ART GRAY 
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Playful 


geometry 
If the garden behind Ann and Sandy [gene 


Blanchard’s sleek, contemporary 


home has a theme, it might be called Ky KeXeXs a Thy 
“circles and bubbles.” A circular ANG garden 


on lonais 


the house's 


lawn framed with a bold poured- 
concrete strip lies in the center of 
the backyard. Pavers of various sizes 
embellish the wide, adjacent path; 


from a second-story window, they 


appear to float like bubbles through COE TD ; 
$b SANE. 
design 


a river of gravel (near right). Plant- 
ing beds between the lawn and patio 
are curved. Another bed—filled 
with blue Senecio mandraliscae, phorm- 
um tenax, and agaves—is circular. 

“We wanted to loosen up the gar- 
den to play off the home’s angular 
design,” says landscape designer 
Greg Sanchez. The circles have a 
practical side too: “They visually tie 
together three outdoor rooms—a 
dining patio, a firepit patio, and the 
children’s play area.” 

But geometry is only half of the 
backyard’s story. “The ownerslove 
hot colors, so we played with those,” 
Sanchez says. In the curved plant- 
ing beds, yellow kangaroo paws rise 
above tufts of blue fescue. Golden 
Helichrysum petiolare ‘Limelight’ car- 
ries the path’s line around the lawn. 
In contrast to the backyard’s round- 
ed shapes, the front yard is all about 
angular drama. 

“We wanted to make the garden 
more visually exciting,’ says Ann 
Blanchard. And that it is. “It’s lush, 
yet open—serene and tropical, with 
a feeling of romance.” 
pesign: Greg Sanchez, GDS 
Designs, Los Angeles (www.gds 
designs.com or 323/466-4266) 
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Landscape 
lessons 


Think twice about discarding 
building materials such as 
used brick or broken concrete 
that you unearth or remove 
during landscape renovation; 
they might find beautiful new 
uses. In the Blanchard garden, 
for example, Greg Sanchez 
moved circular pavers he 
found into a wide section of 
pathway (far left). 


Divide the garden into a 
series of rooms according to 
function. The firepit patio (A) 
is for relaxing and entertain- 
ing. The front yard (B) is 
pure drama; owners Sandy 
and Ann Blanchard pose 
there with their boys— 
Ryland, 2, and Reiss, 6—in 
front of agaves. 


SEPTEMBER 2005 


Before getting rid of over- 
grown plants, try to visualize 
their potential. With a little 
pruning, they might be worth 
saving. In the Blanchards’ 
front yard, a few shapeless 
pittosporums were removed 
and others were pruned to 
reveal trunk and branch struc- 
ture. A wall behind them (C) 
accentuates the plants’ 
shapes, and uplights add 
nighttime drama. Near the 
dining patio (page 116), 
Sanchez added more philo- 
dendrons to enhance the pres- 
ence of an existing plant. 


Just a few foliage plants can 
create texture and serenity. 

In the Blanchards’ garden, 
‘Limelight’ helichrysum adds 
a light green fringe around a 
deep green lawn (D). Another 
key tip: Place plants with care. 
Spiny agaves (E) are limited 
to the front yard, while softer 
plants grow in back, where 
the children play. 
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Landscape 
pros are 
Saying... 


Let the site inform your 
garden’s style. Then let 
every element—from paving 
and water features to trees, 
shrubs, furnishings, and fire- 
place—conform to the 
cohesive style. If one object 
clashes with the others, the 
overall! design doesn’t work. 
Beyond that, create a sense 
of oasis. —Bernard Trainor, 
Bernard Trainor + Associ- 
ates, Monterey, CA 


B Visually tie the house to 
the garden so there's a nat- 
ural flow between the two. 
Avoid steps between indoors 
and outdoors, and place ele- 
ments like fountains or a 
great urn where they'll draw 
your attention, inviting you 
outdoors. Also, don’t try to 
pack too much into your 
space; a well-designed gar- 
den is like a good sauce that 
the chef must reduce before 
its essential flavor comes 
through. —R. Michael 
Schneider, Orange Street 
Studio, Los Angeles 


@ Take lessons from the 
agricultural roots of the 
state—the very beautiful 
grids and geometry; the 
clean, natural look. Choose 
sustainably harvested and 
obtained materials. Use 
native plants in interesting 
ways, in fields or grids or 
allées. Where water is 
scarce, add the illusion of 
water with dry washes or 
channels. Simplify your use 
of materials and plants; the 
pared-down garden is easy 
to maintain, and it’s calm- 
ing. —Sasha Tarnopolsky, 
Dry Design, Los Angeles 
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Colors all 
work together 
in the Youngs’ 
garden. Near 
- the couple’s 
studio, not far 
from the pool, 
giant bromeli- 
ads echo the 
burgundy hue 
-». of the pillars, 
while pillows - 
match the 
‘ _posoft sage 
Ce color of the 
oliye trees: 
* Ey Mace” 


ws 
~ 





Don and Jill Young, both artists, 
consider their garden in San Diego’s 
Point Loma community “a three- 
dimensional painting.” “We love the 
colors of water, stone, and sand,” 
Don says. He adds that such earthy 
hues are characteristic of early 
paintings of California and reflect 
the area’s natural beauty. “We did- 
n't want a garden that says we’d 
rather live in England.” 

But earthy hues don’t have to 
mean drab. “Touches of color jump 
out at you in a toned-down garden,” 
says Bill Schnetz, a landscape 
designer and contractor who 
worked with the Youngs on plant 
placement and selection. 

In the back garden, artful plant 
combinations surround a swimming 
pool beside the Youngs’ art studio. 
Ornamental trees and shrubs in 
shades of burgundy, plum, rust, 
gold, and celery green are back- 
drops for shapely succulents, 
phormiums, and kangaroo paws. 

Jill Young, a retired interior 
designer, prefers simple color 
palettes. She also likes contrasting 
foliage textures and repeated pat- 
terns, as well as bold plants as 
accents. “Succulents of any kind are 
sculptural,” says Jill, adding that she 
and Don notice a plant’s shape and 
silhouette even before its color. 

Clearly, the Youngs’ garden is all 
about texture, color, and form. It’s 
a dynamic work of art—just right 
for the private world of two artists. 
pesiGn: Jeffrey Rule, La Mesa, CA 
(619/466-0362); Bill Schnetz, 
Schnetz Landscape, Escondido, CA 
(www.schnetlandscape.com or 760/ 
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Landscape 
lessons 


Choose appropriate plants. 
You needn't use all natives, 
but you should select plants 
that thrive in your microclimate 
and in your garden's soil. In 
the Youngs’ front garden, 
Mexican feather grass (Nas- 
sella tenuissima) grows beside 
fruitless olive trees. The sim- 
ple streetside planting packs 
visual punch but needs no 
upkeep other than cutting the 
grass to the ground in winter. 
“In every respect, it’s better 
than a lawn,” Don says. 


Cluster the same plants 
throughout the garden for 
continuity. Repeat shapes as 
well. In the Youngs’ garden, a 
dry-cast limestone planter in 
front of a trio of agaves is 
square and stout, just like 
the stacked ledgestone wall 
beneath it (A). 
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Select plants with foliage and 
flowers that blend with your 
home’s exterior, hardscape, 
and natural surroundings. 

In the Youngs’ garden, bluish 
senecio grows beneath a gray- 
blue pindo palm (B). Giant 
phormiums rise above soft 
Santa Barbara daisy (C). A 
single Aeonium decorum ‘Sun- 
burst’ (D) and helichrysum 
and agaves (E) repeat the 
blue-gray theme. Finish with 
eye-catching focal points, like 
the urn and cluster of stone 
balls (right), and the stone 
fountain (far right), faced in 
handmade Alhambra-pattern 
Moroccan tiles and filled with 
fluffy papyrus. * 


==> More regional gardens: www.sunset.com/dreamgardens 
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Kellogg’s Breakfast Take a look at the OJ-colored flesh and juice, and you'll 
know where the name comes from. The |-pound beefsteak has 

lots of juice and few seeds, which makes it perfect for squeezing. Bright and tart, 

eer might even inspire you to change your breakfast routine. 
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We're at Oso Flaco Lake, 
ite stare Bl has never bed a) to. ee 


Glimpses of a 
golden coast 
(clockwise 
from top left): 
Santa Bar- 


i 


Resort; tast- 


Vineyard & — 
finery; Foxen 
vintage; vine- 
yards near Inn 
at the Pinna- 
cles; Foxen 
winery sign; 
La Super-Rica. 
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We follow the boardwalk along the 
lake and then through the shifting 
dunes. The day has been overcast, but 
the sands begin to brighten to gold. By 
the time we reach the ocean, the set- 
ting sun has emerged beneath the layer 
of clouds along the horizon. Every- 
thing—ocean, dunes, underside of 
clouds—is suddenly on fire with spin- 
ning oranges and reds and purples. 
Even though we’ve both lived in 
California for a while now, Becky 
remains a genuine Jersey girl at heart, 
and I’m still a Chicago guy. Neither of 


us has ever seen a sunset quite like 








eer 
Sr oN 

















this. But while we’re astounded, we’re 
not entirely surprised. Because when 
we began our 670-mile round-trip 
drive through the Central Coast’s 
wine regions and along its incompara- 





ble coastline, we were venturing into 








the California of our dreams. 








In my mind, Santa Barbara zs Califor- 
nia: Mediterranean architecture, palm 
trees, the beach, and islands veiled in 
mist. (Chicago winters will do that to 
you.) But it’s a city that has always 
remained just out of reach. I’ve lived 
an hour to the northwest and now 
live an hour to the east, but never in 
Santa Barbara itself. 

We splurge with a night at the Four 
Seasons Resort. It’s Santa Barbara con- 
densed, all ocean and gardens, arch- 
ways and decorative tile, trailing 
bougainvillea and rambling Moreton 
Bay figs. The mood here is decidedly 
relaxed, especially compared to posh 
oceanfront spots in other beach cities 
that have an almost white-gloved fussi- 
ness about them. This too seems to be 
a reflection of Santa Barbara, where 
the surf vibe and sea breeze seem to 
chill out loftier pretensions. Santa Bar- 
bara is a city that reveres not just its 
Dons but its dudes too. 

In that spirit, we eschew some of 
the fancier dinner spots in town for 
one of the best. La Super-Rica is really 
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a glorified taco stand, with a zigzag 
roofline and a covered patio. But what 
it lacks in decor it makes up for in 
authenticity, from its handmade 
tortillas to fire-roasted pasilla peppers 
stuffed with cheese. 

With its long lines, La Super-Rica 
demands some strategizing. The patrons 
in line ahead of us are weighing their 
choices with the solemnity of the con- 
demned choosing a last meal. Becky, a 
much nicer person than I, senses my 
escalating impatience. She gives me a 
sweet but firm “Be nice” look as I feel 


the declamation “Holy pozole, just 


B Café Quacken- 
bush. Gourmet 
sandwiches and art 
gallery just off U.S 
101. $; lunch Tue 
Sun, breakfast Sat 
Sun. 458 Bell St., 
Los Alamos; 805/ 
344-518] 


Fiala’s Gourmet 
Deli, Espresso Bar 
& Chocolatier. |tal- 
ian deli with out 
standing panini 
sandwiches in Edna 
Valley wine country. 
$; 8-5 daily. 1653 
Old Price Canyon 
Rd., San Luis Obis 
po; 805/543-1313 


Taco Temple. A 
great spot for fish 
tacos, hidden on a 
State | frontage 
road, $; lunch and 
dinner Wed-Mon 
2680 Main St,, 
Morro Bay; 805 
772-4965 


make a choice!” rising 
up from the molten core 
of my being. But it only 
takes one bite of my 
taco to make me a 
contented man. 


to FPinnacies | RA 
Let the Sideways back- 
lash begin! 


I issue this fatwa not 
out of any dislike for 
last year’s best movie. 
But having watched the 
Santa Ynez Valley’s 
emergence from languid 
ranchland into a top 

vine region over the 
past few decades, it was 
a shock to suddenly see 
favorite haunts on the 
big screen. Think of it 


this way: You live in the Amazon rain 
forest and Angelina Jolie or Sting visits 
your village. You appreciate the atten- 
tion but also know that things will nev- 
er quite be the same again. 

The joy of the Santa Ynez Valley and 
its fellow Central Coast wine regions 
has always been their blend of kick- 
back vibe and knockout wines. These 
are places to discover wines without 
being intumidated by adjective-spouting 
pedants. ‘Terroir without terror. 

Maybe it’s just a coincidence, but 
our favorite wines come from the 
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least opulent and most un-faux- 
finished spots. Near Los Olivos, Foxen 
Winery’s tasting room is little more 
than a tin shack, while Garretson 
Wine Company up in Paso Robles 

is located in a generic, hard-to-reach 
industrial center better suited to a 
plumbing-supply business. It’s sym- 
bolic of how the wine industry has 
become engrained in the life of the 
Central Coast. In Los Angeles, every 
young dreamer is an aspiring screen- 
writer. Here the dream is to create 
great wines, with waiters, store clerks, 
and winery employees all eager to talk 
about their vines. 

With our tastings done, I cleanse 
my palate with a full-bodied and slight- 
ly assertive root beer from the 21st 
Street Drive-In in Paso Robles. Mis- 
sourl may be the Show-Me State, but 
California is the What-If State. And as 
Becky and I drive past rows of vines 
exaggerating the contours of the 
rolling hills, we ponder the possibilities 
of a life in wine country. 

It’s the life that Jan and Jon 
Brosseau have been building with their 
own hands since they bought land 
here in 1978. They’re the owners of 
the Inn at the Pinnacles, a Monterey 
County bed-and-breakfast set in the 
middle of acres of Pinot Nour, Syrah, 
and Chardonnay grapes. During the 
week, Jon works in aerospace in the 
Bay Area, then the couple loads up 
their car with provisions and heads to 
the inn for the weekend. Their proper- 
ty sits adjacent to the historic Chalone 
Vineyard and a few miles from Pinna- 
cles National Monument, the land- 
mark volcanic outcrops that Becky and 
I are eager to explore. 

Roughly 36 million people live in 
California, but we’re the only 2 at Pin- 
nacles. And for good reason. Just as 
Becky steps out, the threatening skies 
stop their threatening and deliver the 
goods. The rock formations disappear 
behind a curtain of rain and fog. The 
rain goes all Ringo on the roof and we 
listen to the pounding while scanning 
the skies for the slightest hint of blue. 
Finally we give up and opt for—what 
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The road trip 


CONTACTS 


& Monterey County visitors bureau 
(www.montereyinfo.org or 888/221-1010) 


® San Luis Obispo County visitors bureau 
(www.sanluisobispocounty.com or 800/634-1414) 


§§ Santa Barbara visitors bureau 
(www.santabarbaraca.com or 800/676-1266) 


Big Sa Cet Letters 





Dining and 
lodging 
Some of our lodging choices 


are splurges; for more op- 
tions, see “Contacts.” 


SANTA BARBARA COUNTY 


Four Seasons Resort Santa 
Barbara. Oceanfront clas- 
sic. From $500, two-night 
minimum on weekends. 
1260 Channel Dr., Santa 
Barbara; www.fourseasons. 
com/santabarbara or 888/ 
424-5866. 


La Super-Rica. Mexican 
food well worth long peak- 
hour waits. $; lunch and 
dinner daily. 622 N. Milpas 
St., Santa Barbara; 805/ 
963-4940. 


Patrick’s Side Street Cafe. 
Wine country cuisine in 
relaxed setting. $$$; lunch 
and dinner Wed-Sun. 2375 
Alamo Pintado Rd., Los 
Olivos; 805/686-4004. 


ATASCADERO AND 
PASO ROBLES 


The Carlton Hotel. Hand- 
some, restored hotel near 
Paso Robles wine country. 
From $225. 6005 El 
Camino Real, Atascadero; 
www.the-carlton.com or 


877/204-9830. 


21st Street Drive-In. Sip a 
root beer at this vintage 
drive-in. $; lunch and dinner 
daily. 2110 Spring St., Paso 
Robles; 805/238-0360. 
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MONTEREY AND 
PACIFIC GROVE 


Green Gables Inn. Victori- 
an elegance by the sea. 
From $120. 301 Ocean 
View Blvd., Pacific Grove; 
www.greengablesinnpg. 
com or 800/722-1774. 


Inn at the Pinnacles. Ideal 
wine country setting at 
the gateway to Pinnacles. 
Open weekends only; from 
$200, two-night minimum. 
32025 Stonewall Canyon 
Rd., Soledad; www.innat 
thepinnacles.com or 831/ 
678-2400. 


Loulou’s Griddle in the 
Middle. Updated take on 
waterfront breakfast joint. 
$; breakfast and lunch dai- 
ly. On Municipal Wharf II, 
Monterey; 831/372-0568. 


Monterey Bay Inn. Newly 
renovated hotel on water- 
front. From $199, two- 
night minimum on week- 
ends. 242 Cannery Row, 
Monterey; www.monterey 
bayinn.com or 800/424- 
6242. 


CARMEL 


Casanova Restaurant. 
Classic romantic setting, 
Mediterranean cuisine. 
$$$$, lunch and dinner 
daily. Fifth Ave. between 
Mission St. and San Carlos 
St.; 831/625-0501. 


La Playa Hotel. Onetime 
Carmel estate a couple of 
blocks from Carmel City 
Beach. From $180, two- 
night minimum on week- 
ends. Camino Real at 
Eighth Ave.; www.laplaya 
hotel.com or 800/582- 
8900. 


BIG SUR 


Big Sur River Inn. After a 
meal of fresh fish and 
organic produce, kick back 
in a chair in the river. $$; 
breakfast, lunch, and 


dinner daily. On State 1 at 
Pheneger Creek; www.big 
surriverinn.com or 800/ 


548-3610. 


Big Sur Roadhouse. Cal- 
Latin fusion cuisine with 
funky roadhouse decor. $$; 
dinner Wed-Mon. On State 
1, about 25 miles south of 
Carmel; 831/667-2264. 


Treebones Resort. Upscale 
camping, where roughing it 
includes a morning waffle 
bar. Campsites from $55 
and yurts from $129, two- 
night minimum on week- 
ends. 71895 State 1, 1 mile 
north of Gorda; www.tree 
bonesresort.com or 877/ 
424-4787. 





OU s anata 


Attractions 


California missions. There 
are eight missions along 
the way: Santa Barbara, 
Santa Ynez, La Purisima 
(now La Purisima Mission 
State Historic Park), San 
Luis Obispo, San Miguel, 
San Antonio, Soledad, and 
San Carlos (Carmel). We 
like Purisima for its meticu- 
lous restoration and Santa 
Barbara for its sheer beauty. 
Fees vary by mission. www. 
missionsofcalifornia.org for 
locations and details. 


Ed Ricketts’s Lab. Men- 
tioned in John Steinbeck’s 
Cannery Row, the historic 
site is occasionally open to 
the public. On Cannery 
Row, Monterey; visit www. 
canneryrow.org for details. 


Hearst Castle. A classic 
example of California his- 
tory and architecture. Five 
different tours available 
this month. From $24, 
reservations recommended. 
750 Hearst Castle Rd., San 
Simeon; www.hearstcastle. 
com or 800/444-4445. 


Henry Miller Memorial 
Library. Gallery with con- 
certs, lectures, and other 
events. 1 ]—6 Thu—Sun; 
free. On State 1, Big Sur; 
www.henrymiller.org or 


831/667-2574. 


Julia Pfeiffer Burns State 
Park. About 10 miles of 
trails, including the 0.5- 
mile round-trip Overlook 
Trail, which offers a view 
of a waterfall dropping 80 
feet into the ocean. Free. 
On State 1, 37 miles south 
of Carmel; www.parks.ca. 
gov or 831/667-2315. 


Monterey Bay Aquarium. 
The nation’s top aquarium 
has added a new octopus 
habitat and a walk-through 
wave-crash exhibit. 9:30-6 
daily; $22, $10.95 ages 
3-12. 886 Cannery Row, 
Monterey; www.monterey 
bayaquarium.org or 831/ 
648-4888. 


Oso Flaco Lake. Rare 
coastal lake and dune 
habitat. $5 per vehicle. 
About 3 miles north of 
Guadalupe, turn west at 
Oso Flaco Lake Rd. and 
continue about 3 miles to 
parking area at visitor cen- 
ter (closed Mon; 1055 
Guadalupe St./State 1, 
Guadalupe); www.dune 
center.org or 805/343-2455. 


Pfeiffer Big Sur State Park. 
Plenty of redwood-shaded 
Picnic space and trails that 
lead to swimming holes; 
try the 1.5-mile round-trip 
Pfeiffer Falls Trail. $8 per 
vehicle. On State 1, 26 
miles south of Carmel; 
www.parks.ca.gov or 831/ 


667-2315. 





Pinnacles National M\) 
ment. Dramatic volca 
outcrops and even Ca 
nia condors. $5 per ve 
From U.S. 101 in Sole § 
take State 146 12 milv 
east. www.nps.gov/pin 


831/389-4485. 


Point Lobos State Res 
The 1.4-mile North $ 
Trail offers the best lc’ 
at the reserve’s coves | 
forests. 9-7 daily; $8) 
vehicle. www.pointlobo) 


org or 831/624-4909.)5 


Sebastian Store. Resto, 
19th-century general || 
at San Simeon Cove. € 
Thu. 805/927-4217. 
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Garretson | 
Wine-Company 


Wineries 


There are many distin# 
wine regions (Americat 
Viticultural Areas, or é) 
along our route. Our | 
favorite wineries inclul 


Chalone Vineyard. 17:)) 
Sat-Sun and by appoir 
ment; $5 tasting fee. § | 
146 E. at Stonewall Ca) 
Rd., 9 miles east of | 
Soledad; 831/678-171 


Domaine Alfred. 10-54 
daily; $6 tasting fee. 7. | 
Orcutt Rd., San Luis OO 
po; 805/541-9463. 


Garretson Wine Comp 
11-5 daily. 2323 Tuley: 
Court, Paso Robles; 80\% 
239-2074. 


Foxen Vineyard & Winij 
11-4 daily; tasting fee 
$5. 7200 Foxen Canyov§) “ 
Rd., Santa Maria; 805) 
4251. 
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Edna 
Valley 
AVA 


Santa Maria 


, Valley AVA 
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Road tunes 


California has always 
represented the promise 
of better days, and 
songs about the state 
are filled with seekers in 
search of their dreams, 
whether good times, 
spiritual uplift, or the 
kind of beauty found 
nowhere else. We chose 
tunes spanning nearly 40 
years that capture the 
excitement that comes 
with this quest. 


” 


“California Dreamin’ 
The Mamas & the Papas 


“Going to California” 
Hezekiah & The House 
Rockers 


"California Sun” 
The Dictators 


“Estimated Prophet” 
Grateful Dead 


“A Thousand Songs About 
California” 
Milton Mapes 


“Bottle of Red Wine” 
Eric Clapton 


“The Late Great Golden 
State” 
Dwight Yoakam 


“California” 


Gina Villalobos 


“Monterey” 
Eric Burdon and the 
Animals 


“Big Sur” 
The Thrills 


“King of California” 
Dave Alvin 


“California Stars” 


Billy Bragg & Wilco 


amp Go to www.sunset. 
com/tunes to buy 
this song list. 
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else—a glass of Pinot by the fire. Both 
warm with nary a hint of smoke. 


2 DAYS, 40 MILES 


Pinnacles N.M. 


to Monterey Peninsula 


| 

| “The hour of the pearl,” John Stein- 

| beck called it: The early-morning fog 
| hangs low over Monterey Bay and 
muffles the calls of seagulls and the 


| | | barks of sea lions as we walk past the 
| Victorians of Pacific Grove, bound for 


| Cannery Row. 
ih The mist obscures the crossovers, 


California’s Central 
| Coast has inspired 
some great works 
| of literature. Here 
are eight perfect 

road companions 


Ht @ Beyond the 
Outer Shores: The 
| Untold Odyssey of 
| | Ed Ricketts, by Eric 
| Enno Tamm 


Hii 1 Big Sur and 

Ab the Oranges of 

ai Hieronymus Bosch, 

ty by Henry Miller 

| @ Cannery Row, by 

ils John Steinbeck 

| | & The Chief: The 

|| Life of William 
Randolph Hearst, 

by David Nasaw 


1) @ East of Eden, by 
John Steinbeck 

@ The Old Coyote 
14 of Big Sur: The 
| Life of Jaime de 





Angulo, by Gui de 
} || Angulo 


el, by David Nasaw 


Hi iyi @ The Wild God of 
the World: An 


| anthology of Robin 
son Jeffers, by 

| Robinson Jeffers 

| and Albert Gelpi 

| 

| 











|| @ Sideways: A Noy- 


the bridges used to 
transport millions of 
sardines during the 
heyday of Monterey’s 
fishing industry. Fish- 
ing boats with upturned 
bows and low-slung 
sterns bob along the 
Monterey Harbor, with 
its corrugated-iron 
buildings and lines of 
heavy wheelbarrows 
for transporting fish. 
Otters swim close 
enough to hear them 
chew, and I prove my 
theory to Becky that 
every harbor has at 
least one boat named 
Sea Wolf. 

Later in the day we 
head to Carmel, where 
people don’t name 
boats, they name cot- 
tages. My tastes run 
more toward the rusted 
and weathered, so I 
find today’s Carmel 
quotidianly quaint. We 
watch as husbands, 
hearing that most 
dreaded of spousal 


| orders—“Honey, let’s go in here”— 
look on with envy at jovial foursomes 


| 
HW of guys straight off the 18th hole at 
| Pebble Beach. Fortunately, Becky is 


not a professional shopper, and soon 


| ‘ ; 
| | we veer off into the side streets, where 


i we're able to get more of the feeling of 
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the old arts colony that was home to 
some of the greatest artists that Cali- 
fornia ever produced: poet Robinson 
Jeffers and photographers Edward 
Weston and Ansel Adams. 

The fog comes back just in time for 
our hike at Point Lobos State Reserve, 
south of Carmel. Harbor seals haul 
out in hidden coves, and the fog drifts 
through a grove of rare Monterey 
cypress, where lace lichen dangles 
from the branches and an orange algae 
crusts the trunks. Here nature is more 
perfect than art: wind-sculpted trees 
placed just so on granite rocks rhyth- 
mically washed by waves rising from a 
jade-colored sea. 


2 DAYS, 30 MILES 
Monterey Peninsula 
to Big Sur 


‘Trailed by a collie mix, the woman 
appears in the doorway of the Henry 
Miller Memorial Library at Big Sur. 
Clad in a fuzzy fake-fur coat, she’s in 
her 70s and is carrying some paintings. 
It takes a moment before the library 
and cultural center’s director, Magnus 
Toren, notices her, but the woman 
turns out to be the day’s speaker, Gui 
de Angulo Mayo. Gui, who chronicled 
San Francisco’s Beat Generation in 
photographs, is here to discuss her 
biography of her father, Jaime de 
Angulo, a legendary Big Sur figure and 
celebrated Native American linguist 
and anthropologist. 

I had already decided to buy the 
book before Gui arrived, and she signs 
it as Toren praises her work. “Well, I 
think it’s accurate,” she says simply, 
then explains how her father didn’t 
think Henry Miller was very smart 
and mostly ignored the author and 
painter who settled in Big Sur in 1944. 

It’s very much a Big Sur moment: 
slightly eccentric and wholly serendipi- 
tous. Gui, after all, provides a connec- 
tion through her father to that 
pre-State Highway 1 Big Sur, when it 
was an even more pristine and wild 
frontier than it is today. “What a 
scene!” Jaime de Angulo wrote as he 
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rode horseback down the coast on 
trails so steep he became dizzy. “Yes, I 
lost my heart to it, right there and 
then. This is the place for a freedom 
loving anarchist. ‘There will never be a 
road into this wilderness ... ” 

There is a road along the Big Sur 
coast now, but also much that Jaime de 
Angulo would recognize. Big Sur has a 
way of perpetually remaking itself yet 
retaining its essence. The fog repaints 
the Pacific, the ocean keeps carving the 
land, and the land changes from gold 
to green with the arrival of the rains. 
Beautiful as it is to look at, ’m not 
sure any landscape smells as good as 
Big Sur either. We stop at a canyon, 
where the first rains have unleashed 
the oils in the sage, which join the pine 
spice of redwoods and the salt air of 
the ocean into a fragrance that should 
be bottled as Eau de Sur. 

Id like to claim that, inspired by 
Jaime de Angulo’s story, we decided to 
camp alongside a creek with only the 
redwoods and stars above us. But 
instead we semi-rough it at Treebones 
Resort, where we stay in a yurt—com- 
plete with electricity and a hardwood 
floor—that overlooks the ocean at the 
southern end of Big Sur. The yurt’s 
insulated canvas walls and wooden lat- 
tice supports rise to a roof, where a 
round skylight offers views of the 
night sky. Becky sleeps soundly, lulled 
by the rhythmic crashing of the waves, 
but I wake up frequently to watch the 
passage of the stars across our private 
galactic porthole. 


1 DAY, 65 MILES 


Big Sur to 
Hearst Castle 


William Randolph Hearst wasn’t satis- 
fied with just gazing out on the uni- 
verse. He wanted to own it too. 

We drop down from the cliffs of Big 
Sur to the more open coastline of Point 
Piedras Blancas and San Simeon. 

La Cuesta Encantada, better known 
as Hearst Castle, is the California dream 
wnit large: a Mediterranean fantasy, cre- 
ated by the great Berkeley architect Julia 
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Morgan, where Hollywood stars and 
the San Francisco elite were brought 
together by perhaps the only man colos- 
sal enough to stand astride both worlds. 
Near the wharf where much of the 
treasures used to build Hearst Castle 
came ashore, we stop at another San 
Simeon landmark. The Sebastian Store 
dates back to 1852, when the whaling 
industry thrived along this coast. It’s 
now run by Neil Hansen and has been 
owned by his family since 1914, when 
his great-grandparents bought the store 
from the lighthouse keeper at Point 
Piedras Blancas. But Hansen’s roots run 
even deeper: He’s a sixth-generation 
Californian and can date his father’s 
side of the family back to mission days. 
Hansen spent his summers exploring 
the grottoes and caves along the coast- 
line, surfing its waves, and playing in 
the forests on San Simeon Point. He 
left California to work in Florida before 
returning to renovate and run the store. 
It’s no longer the nuts-and-bolts gener- 
al store that it once was, and Becky 
browses through its CDs and gifts. But 
Hansen also points out the vintage 
equipment that the last of San Simeon’s 
whaling captains gave to his grand- 
father, and the old postboxes see a 
steady stream of locals from up and 
down the coast. Just as it always has. 
Hansen is clearly thrilled to recon- 
nect both to his family’s history and the 
place he considers home. “For people 
who are native Californians, it’s good 
to go away for a year or two to see how 
the rest of the world functions,” says 
Hansen. “But there’s always a piece of 
California that calls you back.” 
Unlike Hansen, we’re basically new- 
comers to California, but I think we’ve 
heard the call of this coast too. It’s a 
call where many parts harmonize: the 
wind, the waves, the high cries of 
seabirds, and the low moans of ele- 
phant seals. You never know. One day 
our question may change from “What 
if?” to “Why not?” and this gorgeous 
coastline of ragged bluffs, sea stacks, 
and mountains could become home. 
Or maybe not. But there’s certainly no 
harm in dreaming, right? #* 








































Central Coast 
heritage: 
William 
Randolph 
Hearst's 
castle still 
enchants; 
Neil Hansen 
runs the 
Sebastian 
Store, which 
has been in — 
his family 
since 1914. 
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SPECIAL OFFERS THE SUNSET TRAVEL DIRECTORY’ SCHOOLS & CAh ~ 
GARDEN & OUTDOOR LIVING PRODUCTS SHOPPING CLASSIFIED ADS | 


FOUR EASY WAYS 
TO REQUEST 
FREE INFORMATION: 


¥ More specials: 


ee CE ns 


2 alive with culture, beauty, and history—a 
| 1. Call 800/967-3189 : 


PR la eel cel 


destination where you can experience the 


a American MSs and outdoor recreation. 
on page 55 


. Fax 413/637-4343 
Pea ela m imi her a 


www.SunsetGetaways.com E “¢ 


Located in the cool mountains two hours 


north of Phoenix, just hours from the Grand 





id ~ Canyon and near seven national parks and 
monuments, Flagstaff offers excellent 





restaurants, hospitality, and entertainment. 
SUNSET GETAWAYS. is 


an interactive, searchable, 


Visit www.flagstaffarizona.org or 800/519- 
9123. 


online travel resource 


featuring information from 


A SO) =) NO | te 


SelM ok epitomizes the true essence of Southern 





on accommodations, 





California living. Featuring nine miles of 


destinations, travel activities, sandy beaches, the city is home to a wide 


and more—all in one variety of accommodations, attractions, 


Ws 
PN mr world-class dining and shopping, the largest 
mer small yacht harbor in the world, and inviting 
year-round weather. Call 800/94-COAST or 
visit www.newportbeach-cvb.com 


| 


| easy-to-access location: 
www.SunsetGetaways.com 


Wining and eT e il, OREGON’S SECRET COAST Escape 








| Pa so Robles toa eta of natural beauty and civilized 
: pleasures..Choose a room with a fireplace, 
Stroll through our historic downtown, indulge _ whirlpool tub, or kitchenette—all with spec- 
in eclectic wine country dining at its best, ee eR Te eh 
F F massage, stroll the rocky shoreline, enjoy 
uncover treasures in our antique stores, taste RE: ; 
aT nsets, explore tidepools, or shop 
the award-winning wines of California’s third eee ee eaeem as 
largest wine country, or experience Califor- eu io MM aaAn Tau ciietsle( Reels 
ae ~ nia’s agricultural roots at a local farm or Buk am mia 
ranch. Visit ©: °° > ©s and Return to the 


Good Life. www.Go2Paso.com 
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Go Coastal 


The Central California Coast 

is an ideal destination for all 
travelers. Relaxation seekers 
enjoy day spas, wine tasting, 
and historic sites, while 
adventurers hike, sail, and surf. 


What kind of traveler are you? 
Let Sunset help you find out! 


SunsetGetaways.com 


20% Off Two-Room Suites 


¢ Oceanfront resort 


* Family playdeck with badminton, ping 
pong, putting green and life-size Chess 


° Complimentary continental breakfast — 
* Heated pool and fitness room 


800-245-2411 


SEI a CES www.pismolighthousesuites.com 
t 2411 Price Street, Pismo Beach, CA 


May not be combined with other offers, not valid on weekends#] 
or holidays, other restrictions may apply. Expires 12/30/05. 
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Big Sur Lodge, Pfeiffer Big Sur State Park 
47225 Highway One, Big Sur, CA 93920 






















CAMBRIA . 
hil | eo Best Western Fireside Inn 
| . (800) 409-5094 


| 

| FogCatcher | 

| The crowds are gone. The weather iy beautiful. (800) 515-3205 : 
And the best ratey of the year are here. SAN LUIS OBISPO 
i So; what’y stopping you? 





Holiday Inn Express 
(800) 505-0650 


Z 2 y a PISMO BEACH 
Ask about our unique packages; we, golf, s Spyglass Inn 
adventure, to name aw few... (800) 333-0198 
Cottage Inn by the Sea 


(800) 914-6662 


@ Sandcastle Inn 4 | 
a (800) 913-6668 


SANTA BARBARA 


| 
| 
| 
Wi 
il = ; Pacifica Suites 
I | Pacific ue 1 Fi To learn about special offers visit Www.pacificahotels.com (800) 913-6665 
: 
| 
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APPLE FARM INN 


n Luis Obispo,CA — (800) 255-2040 www.applefarm.com 


ae Ni T MORRO BAY 


acon sera i) 321-9566 LA emg Ny 
| sel B RAS 


SUMMA DNO Ue esieh un 


Pismo Beach,CA (800) 662-5545 www.seaventure.com 


HEARST CASTLE 


Located on Highway 1 

on California’s Central Coast. 
Reservations are strongly recommended. 
Or ome oC Cre cet) 

or reserve online at 


| 


; advertise in The Sunset Travel Directory, call 1-877-748-0737 
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Dlacan TST GErel\ Ex 





visitors guide and a FREE 
SLO Passport savings card. 


1-866-546-4345 ext. 202 
www.slovacation.com 




















Call or log on today for a FREE 





THE ONLY De uere RESORT ON MONTEREY BAY 


With 17,000 square feet of meeting space and 30,000 square 
feet of outdoor ocean view plazas, the Monterey Plaza Hotel & 
Spa is the perfect location for your next event. 


MONTEREY PLAZA HOTEL & SPA 
800.553.9430 - 400 CANNERY RoW, MONTEREY ~ gy com 


SEPTEMER 2005 








ry 





































~ DESTINATION:-GENTRAL COAST 






a OUR 7 2 GO 
WINDOW « oy COASTAL 


just an hour northwest of LA 
MONTEREY BAY. 








Discover 
the Undiscovered! ~ 


* Autumn Home Tour 


* Multi-Cultural Festival 


* Channel Islands Harbor? 7 
- Seafood Festival 
- Classic Car Show 


* Halloween Festivities b 


* Gateway to Channel 
CAUPORNIA'S STRAWBERRY COAST 


Islands National Park 
* Historic Venues _ = pet 
* Sport Fishing and more! oe yi i a eres Kae ; 7 y 
Enjoy our best time of the year! eS: 
OXN A RD and San Francisco 


p Halfway between Los Angeles 
CONVENTION 6 VISITORS BUREAL Call or Click for a FREE Guided 
877-GO-2-PASO 


www.go2paso.com 






Call for our free Visitors Guide 
800-269-6273 


www.visitoxnard.com 



















Our sophisticated - styling, quality 
restaurants, elegant day spa and 
incredible bay views are all just a 
short walk from the world-renowned 
Monterey Bay Aquarium, featuring 





local marine life. Sample the best this 






ALL ROOMS 100% OCEANFRONT 


Elva Become oma remelera Oj Cernt ics 
Monterey Experience Package. The 
Experience includes lodging, two 
passes to rate Aquarium, a bottle of 
Blackstone wine, and breakfast for 


two adults. Experiences starting at 5 Redefined 
$249; Sunday-Thursday. 


Breathtaking views from 
SUNDAY THRU your own private balcony 
THURSDAY 


until 12/31/05 Romantic beach walkway 
me restrictions apply. and secluded beach 


Complimentary breakfast 













PORTOLA 
er w aN 
She L 


PORTOLAPLAZAHOTEL. COM 
FOR RESERVATIONS CALL 


800-676-1713 
www.pasoroblesinn.com 
1103 Spring Street, Paso Robles, CA‘ 


2651 PRICE STREET, PISMO BEACH 
WAV As\ WAS sta eo) A000] Vem Ry 


\ 
| 
| 
| 
i 
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oy aan 
A coal 
Art by John Ramos.com 


Pismo Beach is a beautiful 
tourist destination and the perfect place 
for your next meeting or conference. 


On the Pacific Ocean, between Los Angeles and San Francisco 


1-800-443-7778 


AWA aGriiielmirmaemm 


SANTA BARBARA AREA 


Wine Country ° 


In Buellton 


Country roads will take you 


home to Santa Barbara 
Misti om Olt ta A 


Call Today! 
suellton Visitors Bureau 
800-324-3800 Baie he) 

http:/ /www.buellton.org/ss.htm 


SANTA YNEZ VALLEY 


yx 


any ude: 


Home to Nearly 60 Local Wineries, 
PGA Rated Golf Courses, 
Theatre Under the Stars, 

and So Much More! 


At the Royal Scandinavian Inn 
You'll Enjoy... 
Breathtaking Views 
Fine Dining 
Heated Pool~Spa 
Fitness Room 
Packages Available 


@ 
800-624-5572 


www.royalscandinavianinn.com 


ROYAL SCANDINAVIAN LNN 
SOLVANG ¢ SANTA YNEZ VALLEY 


SANTA YNEZ VALLEY 


———— 


e Danish village of Solvang. Offering 149 newly 
renovated guest rooms, heated outdoor pool, 
health club, tennis, racquetball and squash 
courts. Starting Gate Restaurant serving break- 
fast and lunch, and Jockey Club Restaurant serv- 
ing dinner with the finest Certified Black Angus 
Beef and Fresh Seafood. The Winner’s Circle Pub 
offers Happy Hour drink and appetizer specials. 
Lobby Gift Shop and Hertz Rental Desk. Wine 
Country and Honeymoon Packages. 


(805) 688-1000 


VENTURA COAST 


VENTURA 


Tne. Aeron [nn 
yy 


Stay & Play at Ventura’s 
restored treasure, 
The Historic Pierpont inn. 
Ocean views, fine dining 
and cozy lodging! 


Ask for our special 
"SUNSET ESCAPE" 
Pierpont Package 


CALL 
800.285.4667 


www. pierpontinn.com 


HISTORIC HOTELS 
AMERICA 


AL \A/\A/ 


NATIONAL TRUST 
Hin ros: risen em 


ie in The Sunset Travel Directory,’ call 1-877-748-0737 


CALIFORNIA COAST'S 
RISING STAR. 


IF hs NA 


OR VISIT US ONLINE FOR MORE INFO. 


USA.COM/SUNSET 


VENTURA VISITORS & CONVENTION BUREAU 
89 SO. CALIFORNIA 


STREET, VENTURA, CA 93001 


SEPTEMER 2005 



























































Fun for foodies 
on Sunset.com 


Hi Sunset Kitchen Assistant gives you quick and 
| easy access to the Sunset recipe archive. 





WE VN 
a) ¢ Search Sunset recipes by cuisine, occasion, 
| course, or ingredient 


| ¢ Generate a grocery shopping list or save a 
recipe in your personal cookbook 


| The Kitchen Assistant is free for Sunset 

| subscribers and newsstand buyers. Log on 
Sunset.com, then click “Kitchen Assist 
create a password and get cookin 
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BED & BREAKFAST INNS ANAHEIM HIGH SIERRA/MONO COUNTY 


nk ME TOA PLACE Tiy47, 
S 


MAGICAL 


FOR MY FAMILY VACATION 
TAKE ME TO THE HILTON: 























Escape to 
Bainbridge Island, WA 


A RELAXING 35 MINUTE FERRY RIDE 
FROM THE SEATTLE WATERFRONT. 
30+ROMANTIC INNS. B&BS AND COTTAGES 


WWW.BAINBRIDGELODGING.COM 





HUMBOLDT COUNTY 


Now is @ special time to stay at the Hilton Anaheim. We are located 
just across from the Disneyland® Resort, which is saluting its 50th 
Anniversary with The Happiest Celebration on Earth.’ We have great 
rates for you and your family to enjoy now through December 28, 2005. 
We offer a complete Disneylande Resort information and ticketing desk 
in our lobby for your convenience. Come be part of the magic. 

For reservations call 1-800-850-9127. 


Located on The Avenue of the Giants 


le offer 16 antique 044 
furnished cabins to WW? 
accommodate the most Bese 
jdiscerning guests. All 
with private baths, tv, 
tefrigerators, private patio 











Ask for our Sunset special rate. @) 
or deck and coffeemaker. [ pe eas : 
nw Convention Way H a“ It 
Let the redwoods soothe your soul! @ Anaheim, CA 92802-3487 ton 


Hilton HHonors 714-750-4321 Anaheim 


Where you can step back into 
time while enjoying the 
amenities of today! 


‘Box 186 en 





707) 943-3011 % 


CENTRAL COAST 


| 
‘ SAE 





In San Luis Obis 0 County, even the autumn leaves seem to fall at a slower pace. Enjoy every beautiful minute of the season just the 
Way you imagined it when you were growing up. Each day you'll find something new to do — from wine tastings and picnics on the beach, 
fo music fests and art fairs. And with our incredible value, you can spend a long weekend without spending a lot of money. 
Hit the road and discover all there is to enjoy in San Luis Obispo County, or drop by our website. 








ie PASO ROBLES 2 

3 Baru "i 

Sree Te aee! Jaa WINE COUNTRY ALLIANCE 

| Colifornio’s luxury guest house — seven intimate Junction of Highways 101 and 46 West in Paso Experience Paso Robles Wine Country October 14-16 | 
. | rooms designed by artists, uncommon breakfasts, Serving the finest seafood available, in o Robles. Well appointed guestrooms, heated pool and Harvest Wine Tour. Located in California’s Central Coast, | 
| wellHtended gardens & an art salon — site of the most casual style. Downtown Pismo Beach. spa, fitness center, gift shop, wine cellar, evening wine | visit more than 95 wineries and discover Paso Robles’ 
region’s oldest sanitarium. reception and expanded breakfast bar premium wines. | 


| SonLuisObispoCounty.com/sunset California's Natural Escape 1-800-634-14 1 
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| eee i 
| 
ITRAVE] DIRECTORY 
-TRAVEL VIRECUIURT 








He Hat Gu Weclay Pruantias 





3 DAY 2 NITE totatcost 


GET-A-WAY PACKAGE ‘4 69 
Two Nights Lodging for 2 ae 
Four Full Breakfasts * Two Dinners One Night Tax 


Plus we can arrange a Ride on the Skunk WEEKDAYS 
Train, A Tour of the Botanical Gardens, Horse 
for 2 PEOPLE 


Back Riding on the Beach, Deep Sea Fishing 
Relax in our Indoor Pool and Spa Expires October 31, 2005 


In Room Gourmet Coffee, Microwaves, HBO, Refrigerators 


800 524-2244 


Local Calls 707 964-4761 
400 South Main Street, Fort Bragg, CA 95437 
www.fortbragg.org 
48 Hour Cancellation 


Some Restrictions May Apply ¢ Weekends Slightly Higher 
Reservations Required 
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Watch Plumas County 
IE PAAC RULE CS 
ITSO NIT CASE 

SEMAN 


Cabins, fresh air, 
ICTR Ue ed SO 
hour north of Tahoe, 


PPT 
ETN AUTH H 


eae eee 


There is no place like Mammoth Lakes. 
Cast a line, sink a putt, hike toa crystal 
clear lake or relax and renew. Enjoy music 
under the stars ora memorable meal. 
Mammoth Lakes is a year long 


celebration of the great outdoors. 


Call or click to receive our free 


Vacation Planner or Fall Color Guide 


1-888-GoMammoth -VisitMammoth.com 





Oct.8i90 ZOOS 


RESERVATIONS REQUIRED 
866.259.5005 


CNL Sa ema Mla a www.tr uckee.com 


Calitoga Spa Hot Qorings 

Ge fa egy 

Accommodations ® four outdoor mineral pools | 
¢ mud baths © mineral baths * massages 


1006 Washington Street, Calistoga, CA 94515 il 
866-822-5772 


www.calistogaspa.com 


a ere ame pe cree a Se 7 

! MENDOCINO COAST GETAWAY FOR 2/ 
ie ears Including: 

Lodging, Meals, 
Chocolates 


from Mendocino Chocolate Cc 


Complete Packages 


Starting at: $ 1 69 | ’ 


SEABIRD LODGE 
191 SOUTH STREET 
Fort BRAGG, CA 


SA BO Tia RE eon 


Plus Tax 


Za 
Best Value Inn 
Reservations: | 
1 800-345-0022 or www.seabirdlodge.cony 


he ee ee ee es eee eee ee es ee ee 
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North Coast Open Studios 
100 Artists Open Their Doors! 
aeeh <a Re June 4-5 & 11-12 se 










HUMPBACK & BLUE WHALES/DOLPHINS 
All trips led by Marine Biologist 






6 hour trips May thru Nov. 
(also: Gray Whales/Dolphins Dec.-Apr.) 





www.gowhales.com 














Starts Here... 





(een, 
: to get.a 


Cows 








a7) 15) | 
PN Paley ah 





: Per es HM 2s ie ' 
Call (800) 426-8166 or visit 
discovertheredwoods.com| 


ay if you want to fist of just relax on California's 
ju C a 





























HMARINA DUNES Costanoa 
RESORT asta! te une 





Montere : aoe 
(877) 944-5865 (Sih es rss, : 
www.MarinaDunes.com nee) isle nee) ae 





¥ CARMEL'S 
| FINEST 














eh 4 


| "7 ae Tad to 
Pe hidet sia 3 


- Carmel’s Best | a ie i 


4 Lodging Secret! | 

‘ithin easy walking distance to charm- 

rants, galleries and beautiful white} 

We are just minutes from world famous| 

reathtaking Big Sur and the Monterey Bay] 

0 private rooms complete with fireplace, 
ital breakfast and free parking. = 
boslodge.com 831-624-3874 












Loh ees 
EXPLORE? 

















Exp. 10/30/05 Subj to Chg 
eu es 
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NORTHERN CALIFORNIA 


aPC Cou 


eran 
se PIL a rn am er 
rf " 


Contact us for a free brochure |gcdtuaanl 
AE me eC 


1-800-525-3743 "=u 

www.lakecounty.com 
REC ENS lu sare 
Celebrate the harvest & honor 
ETT mR aL a 
ET ea eee Ie aI 


ae UWE 
eS 


yr 
aa taboo Ram saree 
cle ies 


1) ES 
HOTEL LA [atexsy oF 


| SG 


Double Occupancy 


aR 
800-527-6738 
_ . 707-579-3200 
fax 707-579-3247 


Arana elle t nen oneeytn| 


308 Wilson St. 
Santa Rosa, 
Se CA 95401 
WUT aa aad ae to er Lo 
while exploring Sie iS 


Located off Hwy 3 
Bailey Creek Golf C 
Beautiful Lake Almz 


receive 10% 
discount 


NORTHERN CALIFORNIA 


acramento ae & 


re Bs banks har ea ea California 


. = The ou Bridge at Turtle Bay * Museum 
* McConnell Arboretum & Gardens » Aquarium 
« Wildlife Exhibits * Forest Camp Turtle Bay Café 


m7] TURTLE BAY 

x EXPLORATION PARK. 
Maman. Halinre. 

530-243-8850 > WWW.TURTLEBAY.ORG 


SANTA CRUZ COUNTY 


ae te 


Enjoy sun, surf and golf on 
the Monterey Bay. Large 
selection of properties. 
Bailey Property Management 
www. baileyproperties.com 


1-800-347-6830 





SANTA CRUZ COUNTY 


Miele eLere@)celiellagy 


[uly equipped beach front vacation 


homes and condos near shopping, restau- | 


; rants and world-class golf. 


Pa aro Dunes 


COMPAN 


www.pajarodunes.com 
101 Shell Drive ¢ Pajaro Dunes, CA 95076 
(800) 564-1771 


Conference Facilities Available 


SAN FRANCISCO/BAY AREA 


ol bar 
a eee. 


ene 
Shopping, Dining 


_-and Fun 
San Francisco Style! 


San Francisco’s #1 Attraction 


(530) 259-STAY 


a ee eS 


www.pier39.com 415.981.PIER 


Beach Street and The Embarcadero, San Francisco 





Pe ee shaken 


Steam Trains * Beach Trains * Redwoods 


Nature Trails ¢ Chuckwagon BBQ 
1880s Village, Depot and General Store 


In FELTON, six miles north of 
Santa Cruz on Graham Hill Road 
(831) 335-4484 * www.roaringcamp.com 


Present this ad and S. $2 adult/child, 
up to six tickets, Sunday- Friday 
(excludes all special events) 


| Super Senior Package 


; ‘Save 40% off all condominiums Sunday-Thursday. 
{ 20% off all meals and beverages during your stay. 
Offer valid 9/11—12/29/05, excluding holidays 


Registered occupant must be 
at least 60 years of age. f 


OBE 


RupiseouRe Tr .5| 


Monterey Bay 


WINE TASTING IN THE CaAvVEs! 
‘ . oe fa a 5 


Join us for tasting and tour in the 
historic caves at Wente Vineyards 
on Saturdays and Sundays, 
1:30 and 3:00 p.m. 

Bring this ad in for a 2 for 1 
tasting and tour of our caves! 


5050 Arroyo Road, Livermore Valley 
www.wentevineyards.com 925-456-2405 





The Best of the 
San Francisco 
Bay Area! 


* ae 
Free visitor guide.* 7] 
www.sanmateoco 
800.288.4748 


homeofyosemite.com 
y Belem Tatil 
Open & Fun 365 Days a Year! 


os 


utd” es 
aera ol 


Mariposa County 
Visitors Bureau 


VANCOUVER 


COAST & MOUNTAINS 


All things Ug Vad 


For Free travel information, visit 


www.vcmbc.com 


2 advertise in The Sunset Travel Directory,” call 1-877-748-0737 


Wine Country Charm 
on 15 Hidden Acres. 


Eat. Drink. Hike. Bike. 


100 Years of Rustic Elegance 
Only 90 Minutes North of San Francisco. 


Relax. 


FIFES GUEST RANCH 
AND ROADHOUSE RESTAURANT 


oe. 9 _— - 


ning 


in the Russian River Wine Country 
www.fifes.com 


(800) 734-3371 
SUNSET SPRING SPECIAL 
| $175 INCLUDES A 2-NIGHT STAY 


| + $45 RESTAURANT CERTIFICATE 
| GOOD THROUGH MAY 25, 2005 


105 Wineries 
“L, 50 Lodgings 


? Northwest 
Sonoma 


Co ~ 


-www.Visitwineroad.com 
Your, in-depth Travel Guide 
Wineries and 
AMY Le Tate Ro) Lake 
year-round... 
BST Toate ham 


www.searanchrenta! 
Ocean Views « Hot Tubs 
Swim « Tennis ° 



















































































Maui's Best | 


Vacation ers 


















| | | Our charming coastal village offers a 
| I} thriving restaurant and art scene, regional theater, | 
a and the world-famous Pageant of the Masters. All Par 5 Golf Package..... from $1,025*/ppdoiys 

|] this, plus everything from romantic inns to ase Tess ¢ 5 nights, unlimited golf, car | 
sophisticated resorts, just steps from the prettiest Great Weather - TT Thy Villa, View & Vehicle ... . from $818*/ppac 


beaches in Southern California. See ee 


ub Ls ELLY www.surfcityusa. Oy Packages include Premier Guest Certificates 























www.DiscountHawaii.com 


1 |} Over a $250 Value 

oa ne the ie el rae a) eC IT Ly tables 

| LAQUIN CAN foes Call your travel professional 

| A RESORT FOR ALL SEASONS™ or (800) 545-0018 

oer ae Prices effective 4/1 - 12/18/05. > 

| = ee *Some restrictions may apply. 

ii www.lagunabeachinfo.com tl awall OE l iB rx ; 
e DISCOUNT HAWAII AIRFARE ‘The Kapalua Villas 

NM Visit the Laguna Beach Visitors & Conference Bureau eS, . 

| Gb 95) BRoccWay neariNianBedch fe ae alls e eiaae www.kapaluavillas.com Maui 

ni 3 ¢ Book Online « | 
E ' 





stun Ta 
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ISLAND OF MAUI 


Sometimes Even 
Parents Need To 
Take a Time Out 


‘Located in sunny Kihei, this condominium 


SGI: 





resort is within easy walking distance of shops 








and restaurants. 





* Spacious 1- and 2-bedroom suites 





‘ 
i 
i 





* Two pools, a jet spa, outdoor barbecues, and 
tennis court 

’ Right across from Kamaole Beach Park 

* Complimentary “Aloha Book” with offers on 
dining, activities, shopping, golf & spa 


LEEPER 





ES ATE EAE IDE PTEOLOPEE 


* 





a 


ahaina, Maui, Hawaii 


Www likai lI fel specialis 
napilikai.com Call your travel specialist or 


RQMauiBanyan.com | 800 


©RESORTQUEST HAWAII 2005 
SEESEEESESSE: 


—_— 


a 
2 RESORT QUEST. 
cs - rormerty ASTON nawaii 
Offer valid thru 12/22/05. Some restrictions apply. 














ISLAND OF OAHU 











oy tation han 
in the heart of Lahaina, Maui, Hawai'i 
5 BALCONY SUNSET: 
A MAJESTIC ORANGE. 
FRIENDS BACK HOME: 
SHADES OF GREEN. 
Capturing special moments is what 
a vacation is all about. Whether it’s 
a spectacular sunset from your room 
or the people you meet at the pool, 
we'll make every minute of your stay 
a “wish you were here” moment 
UNIQUELY RENAISSANCE. 























Paradise Plus Package includes 
room, and choice of rental car 
or daily breakfast for two 


RENAISSANCE. 


ILIKAI*® WAIKIKI HOTEL 


From only 


uy) i, 0) Per night 
12/16/04 — 
P 4/15/05 5 
° . dd $15 fo 
Mana Kai Mavi Resort = 05” 
Beachfront 1-Bdrm Condos! 
Condominium Rentals Hawaii 


Book online! www.crhmavi.com/sunset > 


1-800-367-5242 

















Paradise Plus 


from $21 9 /night 
Call your travel agent, 


1-800-245-4524 or visit 
ilikaihotel.com 
Marriott Rewards’ Participant \ 


















Maut’s Best Kept Secret 
Maalaea Vacation Rentals 
1,2 & 3 Bedrooms 
On the Beach 
Maalaea Bay Realty & Rentals cec 
|/800-367-6084 www.maalaeabay.com 








Rate is plus all taxes, subject to chang 
and availability j 
© 2005 Marriott Internationa | 
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ISLAND OF KAUAI 





it | ON A N ISLAND WHERE 

WK YOU CAN DO EVEN MORE. 
BI Golf. Shopping. Dining. More. Our 
prime location puts the entire Kaua’i 
I HH} || experience close at hand. And yet, 
I | with our tropical setting on Kalapaki 
P| Beach and the largest pool in the 
| Islands, you may just decide that 
everything you want is right here. 
Where you've always wanted to go and 
never want to leave.” 

HW y| IT’S THE MARRIOTT WAY.™ 





Paradise Plus Package includes room, 
and choice of rental car or 
daily breakfast for two. 

















| | Kaua‘i Marriott Resort & Beach Club 


Kaua‘i, Hawai'i 


| | Call your travel agen 

1 1-800-220-2925 

| or visit marriott.com/lihhi 

} Marriott Rewards” Participant 


Per day, plu’ 


2005 M 











146H SUNSET SEPTEMBER 2005 











ISLAND OF OAHU 


In Watkin, OHANE 
means fun! 





The newly refurbished SimpleSaver ne 
OHANA East greets 
guests with a fresh from ‘| (15 it 
style and central mea gegh 
Waikiki location. a} 
Just steps away from beaches, shopping, 
entertainment, tours, nightlife and dining. 





Call any 


Cacia ee 
travel agent or Oi 
1-800-462-6262. Q(OHANA 
ohanahotels.com HOTELS- RESORTS 


AShere the Fun is Fundamental 


Part of the &3 Outrigger Family of Island Hotels 


FIJ! 


A Division of McCoyTravel.com — 
bh am paciric 


— 








MONTANA 


BIG SKY BEST HOMES 


MON TAN A 
The finest vacation rentals in Montana! 


www.bigskybesthomes.com 
- (303) 777-9501 





Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Broch'B),, 









OREGON | 









cs Yee 


Opes (S(O) | es 


im EL KOKO) 


TERRITORY 





PRUE Pa baa kie wea vanes aeeny 
888.622.4822 


SPECIAL CRUISES 






STERNWHEELER 


ee sis 


SAVE UP TO 


$800) 


per couple on 
selected departures! P 








CRUISE INTO HISTORYo 
along the great rivers of 
the West. Relive the 
voyage of Lewis & Clark 
and the Oregon Trail 
pioneers. Enjoy the 
untamed wilderness and 
rugged landscapes of the 
Columbia River Gorge. 
Relax in. the casual 
elegance of an authentic 
Bo Cond 





¢ 7-night cruises i 
from Portland, C|) 
¢ FREE shore touii 
¢ Live showboat © 
entertainment 
¢ Fine dining witht 
open seating 
¢ Up to 112 large), 
staterooms, moy) *“ 
with private Mit ¢ 
verandahs 




























CALL TODAY FO* 
A FREE BROCHU} 


1-800-434-1232 
AMERICAN WEST STEAMBOAT C | 
www.AmericanWestSteamboat.com 







j 


SOUTHERN OREGON 


“TRAVEL DIRECTORY 





A national scenic byway to 
erate Lake... 














A classic river town with 


© city-wide art exhibits... 


They are ee. Tal Sedeieinaaia ise ate ates www. yun I EOR.: co 






G08S-CES-008 Uuj Aouaday ansoy 


SPECIAL CRUISES 


is a Our 


AMERICA. 


| | BOOK EARLY AND SAVE! 
| Step into a past as much alive today 
i as it was a century ago on the rivers 
/ of Delta ss To book your 
| Steamboatin”™” vacation, call your 
| Travel Agent. For more information, 


| visit our Web site or call today. 
Ask for offer code SNSTO905. 


A 888.263.5732 


“S www.deltaqueen.com 


nen nnn anne nnn nnn 


) DELTA QUEEN STEAMBOAT COMPANY, INC. 


A DELAWARE NORTH COMPANY 


Dozens of premier wineries 
and individual tours... 


| LOES: 691-008 puoypaw ISIN 9 
LC6S-L7S-008 SSBd SJURID USIA < 


“pS: 999 reansay aueadsayeus uozaip : 









WHERE CAN YOU FIND... 


Las Vegas style gaming and 


a full service resort... 





SPECIAL CRUISES 


ibs ae Cruise Vacations 


with all excursions included 


* 8-night Pacific Northwest Package 


Seattle, Victoria & Columbia River 


* 8-night Journeys of Discovery 


Columbia and Snake River regions 


Book now to save up to $1,000 
per stateroom. 
Cruises starting at $1,299* 
per person. 


Just added-3 & 4night California 
Wine Country Cruises 
“Call for details and your 
FREE 2006 brochure 
AMERICAN JOURNEYS 
800-901-9152 
Mention "5D5" 
wwwGreatAmericanJourneys.com/5D5 





;mmdvertise in The Sunset Travel Directory, call 1-877-748-0737 


Jetboat excursions on a famed Oregon's only Arnold Palmer 
“wild and scenic” river... 


Free high-speed Internet and 
mini suite rooms... 


L867: 788: 118 youey A Buuuny + , * |9b8- 895-008 siaujea4 wang z 
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golf course resort... 
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America’s premier regional 
theater company. 


ANSWERS M 














WASHINGTON 





S Gree Je Golf Membership* 

* Homes $200,000 - $400,000+ 

* Adjacent to 36 holes of championship golf 

* Gorgeous 18,000 sq. ft. social & recreation center 


* Miles of walking and biking trails 


www.JubileeLiving.com ° Toll Free (866) 365-6955 


> Cee 


- Jubilee 


AT HAWKS PRAIRIE 
Active Adults 55 or Better 


4236 Bainbridge Ct., NE 
Lacey, WA 98516 









tricted to at least one resident 55 years of age or 
sales consultants for details. Information subjec 
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TRAVEL DIRECTORY 





WASHINGTON HOUSEBOATS 


‘ 


BIDWELL MARINA 


LAKE OROVILLE. 


California’s Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (530) 589-3152 
www.GoBidwell.com 


REAL ESTATE INFO? JUST ASK! 





oman 2 5 gs nei 
| rt . VAL EWI 


TRAVEL SERVICES 


UF RS 


BEST RESORTS, 
PRICES & WEEKS 


g GREAT RCI & Il 
EXCHANGES 


— FREE CATALOG 
CALL (800) 514-5601 


www.HOLIDAYGROUP.com/sun 


save up to.. 


70. 


off retail! 





HOUSEBOATS 


$100 Off 
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800-635-6622 
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Squaw Valley Academy 
At Lake Tahoe since 1978 
Grades 6-12 © 
Traditional boarding school for capable under- 
achievers * Summer Classes * Outdoor Activitié 


530-583-1558 enroll@sva.org 


800- 


WWW.SUNHAWKACADEMY.CODP, 


OAK CREEK 
RANCH SCHOOL 


CO-ED BOARDING SCHOOL ON BEAUTIFUL OAK CREEK 


For 32 years 
we've been 
helping young 
people, ages 
11-19, realize 


| their true potential. 


PROGRAMS & ACTIVITIES ~ 
+« For Underachievers and Under 
Motivated Teens 


+ ADD/ADHD Child 


* Leadership & Character 
Development 


i ? « Small Classes, Individualized 


Programs 


{ 
+ Competitive sports/Mountain Biking 


* Continuous Enrollment 


admissions@ocrs.com * NCA Accredited 


Heads Above. 
Leaders 


Beyond. 


The opportunity to soar; 
the ability to achieve; the drive to excel. 
At Riverside, we make it happen. 


Grades 7- 


12, fully SACS accredited 


1-800-GO-CADET - 1-800-462-2338 
770-532-6251 * www.cadet.com 
Gainesville, Georgia 









Coed ¢ College Prep 


SPECIALTY SCHOOLS 


A comprehensive prograrr 
that combines residential | 
treatment, accredited 
academics and emotional | 
growth. 


214-3878 





SPECIALTY scHooLs 


Cross.Creck Programs 


“Not Just Programs, But A Solution 


¢ Residential ¢ Highly Structured ¢ Therapeutic 
¢ Separate Boy and Girl Programs 
@ High Values @ Substance Abuse @ Year Round 
¢@ Non-Denominational 
¢ Youth and Parent Seminars 
¢ Accredited Jr and High School Programs 
¢@ Full Psychological Testing Available 
¢@ Community Service and Activities ¢ Loans 
#¢@ Warranty Programs ¢@ 


Call 1-800-818-6228 


1S) YOURWEEN 


ISAD=D FOr DISA ari? 


AFFORDABLE OPTIONS 
FOR TEENS IN CRISIS 


www.theacademyusa.com 


1-800-808-7515 
cracademy 


PN TS Cea Came Ch 


Discover the Fire Within 


| Aspen Achievement Academy is a licensed treatment 
) program that integrates intensive therapy and 
) experiential education in a healing wilderness 
) environment. 


1) Aspen has a sixteen-year track record of effectively treating 
) teenagers who exhibit such self-defeating characteristics as: 


) » Substance abuse 
* Oppositional defiance 
* ADD/ADHD 
* Academic underachievement 


+ Family conflict 

+ Low self-esteem 

+ Lack of respect to authority 
* Negative peer relationships 


Aig 
& 


ADVERTISERS 
IN THIS 
SCHOOL & CAMP 
DIRECTORY 
cheerfully will send complete 
information, including rates, 


| Admissions: 800-283-8334 
Www.aspenacademy.com 


reservations, and accommo- 
dations, upon request. 


ie WVispitia Reiss, M. 5) 46 
- Licensed Educational asye 


Options for Struggling Teens 


SUWS 


Adolescent & Youth Programs 
A licensed treatment program in Idaho that spe- 
cializes in providing a fresh start for struggling 
teens who are experiencing: 
Family Conflict Substance Use 
Low Self-esteem Oppositional Defiance 
Entitlement Attention Deficit 
Manipulation Learning Differences 
Isolation School Failure 
Depression Negative Peer Relationships 
Running Away Adoption/Divorce Issues 


Programs for ages 11-13 and 14-17. Highlights 
include flexible length of stay, search and res- 
cue metaphor, small groups, web-based student 
updates, Ph.D & master’s-level therapists. Ask 
for free brochure. 
Since 1981. 
(888) 879-7897 www.SUWS.com 


portant decision, 


Fe ae 


hologist #LEP652 


‘jo advertise in The Directory, call 1-800-222-9404 





Free Catalog 
*§pecialty Schools 
*Behavioral Programs 
*Treatment Centers 

*Short & Long-Term Options 


Receive immediately online at 


specialtyboardingschools.com 
or call 


1-800-981-2876 


advisors available 


iiacanyon School 


Hope for the future... 
Healing wounds from the past 


¢ Boys and Girls 12-17 

¢ Strong Therapeutic Environment 
¢ Life Skills Development 

¢ Accredited Academics 

e Substance Abuse Treatment 

¢ Family Involvement 

¢ Athletics 


“Preparing Youth for success” 


1-800-635-4441 


www.rrrtc.com 


ee ene 


B Bringing Families ogether 
Do you want your daughter in a program? 
Or do you want her Home? 

We welcome your daughter into our “Home” 
and teach her how to thrive in yours 
Does your teen struggle with any of these? 

Anger? Defiance? Disobedience 
Dangerous / Destructive behavic 
Declining academic periormanc¢ 

Poor peer relations? 
We can help or find someone who can 
(801) 426-5737 
www.timpanogostfamilysery: 
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SHOPPING DIRECTORY 





When exercise is a pleasure, 
fitness is easy... 


Swim against a smooth current adjustable 
to any speed or ability. Ideal for exercise, 


| water aerobics, rehabilitation and fun. Just 


8' x 15', an Endless Pool™ is simple to 
maintain, economical to run and easy to 
install inside or out. 


For Our Free DVD or Video Call: 


(800) 233-0741, Ext. 3776 





Te Te ELA 
200 E Dutton Mill Rd 
mmmieteeie Wb 


America’s BEST Values! 


GROW YOUR OWN FRESH ORGANIC FRUITS & VEGETABLES 

OR BEAUTIFUL ORCHIDS AND TROPICALS IN YOUR EASY TO 

ASSEMBLE SANTA BARBARA GREENHOUSE KIT. 
p = % 








FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 


721 Richmond Ave.-S Oxnard, CA 93030 


* Sturdy Aluminum Frame 
* Quality Insulation 
*6'x8' to 16'x36' 

* Full Accessory Line 

* Cold Frames 

* Unique Garden Tools 


iy f , : a 

, héiiie Est 1975 

Greenhouse & Garden 
CALL for FREE 112-page catalog! 


(800) 322-4707 








www.charleysgreenhouse.com _ 
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Great houses 
happen by design 


aeRO Ce RRO Um LeU 
PEC rm ae mR RC aN me oe ee 
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Dekstone” 


STE 
= =| 800-572-9029 









project managers and craftspeople ’ | 
who listen. Your house, your way. ! 





PSTONE,!INC 










Deck House! 


To order our Design Portfolio, please 


contact us at 800 727-3325 or 
online at www.deckhouse.com 


Wide Plank 
| 





Made from hardrock concrete, these stunning 
pavers replace traditional wood deck surfaces, 
with a look that is truly one of kind! 







i 


& Stepstone, Ine. | 


www.stepstoneinc.com 


TIRED 

OF WEATHER-BEATEN WOOD that looks 
like wild animals have trampled over it? Sick of 
the beastly job of recoating year after year? 
Welcome to the New Age of RHINOGUARD® 
WOOD DEFENSE- A revolutionary new 
transparent finish, in colors, for decks and other 
exterior wood surfaces that combines 
unsurpassed longevity with an environmentally- 
friendly patented formula. RHINOGUARD, 
when you need a coat that lasts. 


i 
Floors 
















or For our free portfolio, 
call us at 866-595-9669} 
Serving the West from | 


our Denyer showroom. 


Come by dobby eT 
800-595-9663. 


Set CC bil rebreay 


€iarlisle 


For complete details visit us on the web 
at: www.rhinoguard.com 
Or Phone: 800-574-4662 
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, 800-423-2766 
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Tel: 604.980.3908 Chief.with Talking Stick by Eric Baker 
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Metal Spirals BY Ue 


Ta i uy fi t= | Tn 


as aby OR it BASU 


SCS aa PZ OETA eee OUT ag 

p yo Ti val ' Ne ad ae to ye bs rv to aie = 
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UTES US) Construction \Y 


The best selection, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
} stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
Jowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 
height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 


1-80 0. 52 3-7 427 & Price List: 

7 5 74. 7 Installation Video featuring 
= = re Ask for Ext. S$ “ i % 
or visit our Web Site at www. ThelronShop.com/S Pie Fume ais 


Main Plant & Showroom: Dept. S, P.0. Box 547, 400 Reed Rd, Broomall, PA 19008 ood, Stone wT ol tt & More! 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT sie 
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Custom Table Pads 


Lu 


Preyer 


ae ean 
1: ie ZZ 
~<a, 
Guarantee ra SSyatanwan 
ce Serving Fine Howes Since 1922 


MATIC e loa UR woo ED 





444 Superior Clay fireplaces, based on Count Rumford’s 
EY) 200-year-old design, are cleaner, more efficient and easier 
Y to install than conventional fireboxes. To learn more, visit 
WIZ us at www.superiorclay.com. 


You'll never find a reason CALL OR LOG ON FOR 
to buy from anyone else! 


ieee» Suarantes id PANT a 
teve Katzman, President < - 
CATALOGS! the fire to burn cleaner and drives more heat into the room. 

* 


userid! At nerican 740.922.4122 © 800.848.6166 Gieurs: ee 


At : s : Corporation 
| SEES ieewaivertcanblinds.com P.O. BOX 352 © Uhrichsville, Ohio 44683 
! in 24-72 hours. 800-679-0209 PARLE tlhe 


Ni major credit cards, money orders & checks accepted 3 - at sy : i ne Aa Aedes iy rae 


The Rumford fireplace design creates a stronger draft, allows 
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The pertect tool to 
create custom closets. 


DYSal emer Lehi Mol elt ea (oe La Tat Col Cala ea A 
PEO exo te Reel alien Rel tan lla cee R oO Oa) 
ice, We'll ship materials and instructions to your home; anyone 
ut it together. After this weekend, your home tours will start in 

set. And you will be forever known as the Design God. 


Ha EasyClosets 


Create Your Ov 


Spa 


JOHN & CHRISTIAN 


DESIGNERS & CRAFTSMEN 


ae ® 
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Names e alates 


UP TO 5 NAMES 


a 
OP 


“Seinen 


Anniversary Date 


IN ROMAN NUMERALS! 
December 11, 1998 = X\\ Xi MCMXCVIII 
Convert Your Date Online! 


- FREE CATALOGUE - 14K GOLD: MOTHER'S RING $450, ANNIVERSARY RING $750 


EINane COM 1-888-646-6466 


Missing A Piece of 
Your Pattern?’ 


American sterling flatware 
Replace missing pieces 
Add place settings 













Over 1,200 patterns of sterling 
flatware & hollowware in stock. 
Call or write for a free inventory 
of your sterling pattern 









We buy sterling silver, 
with a careful appraisal for 
maximum value. 


1-800-270-4009 


www.beverlybremer.com 







Beverly Bremer 


SILVER SHOP SHOP 


3164 Peachtree Road, NE. Dept. SU, Atlanta GA 30305 * M- Sat 10-5 
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Guaranteed Quality 


and service from America’s 

premiere table pad company. 

Free measuring service is available in most metro areas. Your 
satisfaction is guaranteed with our 30-year limited warranty. 


Custom Table Pads 


1-800/328-7237 ext.281 


www.sentrytablepad.com ——__ 





Ute tt a 


electric incinerating toilets 






Need a convenient 
toilet? 


Home, cabin, barn, 
boat or dock — 
INCINOLET is your 
best solution! 


SIMPLE to install 
and maintain. 


ULTRA CLEAN: 
waste reduced to ash. 


TOP QUALITY: 
stainless steel. 

















1-800-527-5551" 
www. incinolet.comy 








RESEARCH PRODUCTS/Blankenship 
2639 Andjon ¢ Dallas, Texas 75220 





CABINET & DOOR HARDWARE#, 
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|? 
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Ware 





N FR 


VISIT OUR ONLINE STOP am 


tANCISCO 
www.bauerware.com# 


415 » 864 » 3886 


Mention this ad and receive free shipping 
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: China, Crystal, 
Silver & Collectibles # 
Old & New - Buy & Sell 
10 Million Pieces 
183,000 Patterns 
Call for FREE lists 
* of each of your patterns. 
1-800-REPLACE 
(1-800-737-5223) 
PO Box 26029, Dept. TU 
Greensboro, NC 27420 
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Build Your Own Home and — 
Save Thousands 











LASSIFIEDS 


ADVENTURE 


DVILLE, COLORADO SOUTHERN 
LROAD wants you to come ride. 
19-486-3936, leadville-train.com 
2 ox 916, Leadville, Colorado 80461. 


(RT/ANTIOQUES/COLLECTIBLES 


‘FINE ART - paintings and sculpture. 50 
eading artists, complete online gallery. 
www.howardmandville.com 


ARTS/CRAFTS 


SCULPTURAL BRONZE Door and 
(Cabinet Hardware / Beautiful Bowls 
.lindeneaubronze.com 


'-866-350-5684 (toll free). 


BOOKS/PUBLICATIONS 


OW SHALL we live our life? Brother 
Lawrence responds. Written 300 years ago 
elevant today. Brother Lawrence Books, 
Box 1426, Mesa, AZ 85210. 
F ax: (1) 480-834-1314. 


SARPETS/RUGS/FLOORING 


|-800-789-9784 CARPET, Ceramic, Tile, 
Nood, Rugs. 5% over cost! American 
-arpet Brokers. 


CARLISLE WIDE PLANK FLOORS: 
This family-owned company finely crafts 
raditional wide plank floors in hand- 
ed Antique and Old Growth pines and 
iardwoods. Free portfolio. 800-595-9663. 
yww.wideplankflooring.com 


SHINA/CRYSTAL/SILVER 


)ISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
DISH 1-888-757-8282, 

.edish.com 


ENOX, SYRACUSE, Oxford, Gorham 


iscontinued china. Lenox crystal. Buy/Sell. 
800-619-6226. www.ceeceechina.com 


VOR SALE 
»500!! POLICE IMPOUNDS! Cars/trucks 


vom $500! For listings 800-749-4260 
V928. 


bARDENING 


VEER DAMAGE? Virtually Invisible Deer 
encing. Easy Installation. 1-800-244-3337, 
.bennersgardens.com 


i 
i 
I 
| 
{ 
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FREE SWEET PEA FACT KIT How to 

beautiful fragrant long-stemmed 

et peas. enchantingsweetpeas.com 
(800) 371-0233. 


MOND SUPPLIES Do-It-Yourself Kits, 

Vater Treatments, Koi Food, Pumps, Filters 
916-714-4200 www-floratropicana.com 

IOURMET FOOD 


iertified Organic GARLIC SEED. 
purmet Hard/Soft Neck, Farm Direct 
-hoodrivergarlic.com 541-386-1220. 


inset Classifieds rate is $25.50 per 
0 word minimum. $23.50 for 3 or 
e placement. Copy subject to pub- 
5 approval and editing for consistency. 
Gg People, Inc. and Sunset Magazine 
responsible for typographical 
esponse. Prepayment is required 
. For rates and order form, 
IDA BORDONARO at MEDIA 
E, INC., 800-542-5585, 
8601, Fax: 860-626-8625, 
abordonaro@mediapeople.com 


. 


other nuts PECANS dried fruits cakes 
candies much much more. Gift Packs - 
Home Boxes. Free catalog - Call 
1-800-999-2488 Visit our Web site 
www.sunnylandfarms.com 


UNIQUE GIFTS seasoning blends, herbs, 
spices, coffee, nuts, and candies. 
spiceplace.com/sunset 


www. SavorCalifornia.com 
The online showcase for gourmet 
specialty foods and beverages from 
California. 


HELP WANTED 


$400 WEEKLY ASSEMBLING 
PRODUCTS. For free information send 
SASE: Home Assembly-SS, Box 216, 
New Britain, CT 06050-0216. 


HOME FURNISHINGS 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. 
Free brochure. Thomasville, NC 
336-472-0400; Fax: 336-472-0415; 
www.holtonfurniture.com 


RAIN CHAINS 


COPPER/BRASS RAIN CHAINS, 
beautiful replacements for gutter 
downspouts. Large selection - 

Custom lengths. www.RainChains.com 
Toll-free (888)480-RAIN(7246). 


REAL ESTATE 


BITTERROOT VALLEY, MONTANA 
For Sale: Second homes/cabins with 
mountains, streams, space, serenity. 
KING REAL ESTATE, INC. 
406-375-0166 www.bitterrootmls.com 


INVESTING or MOVING to Scottsdale 
AZ? Call the Pat Team at Sonoran 
Lifestyle for information. 480-330-1478 
lowhoop@cox.net [Q 


MONTANA MOUNTAIN HOME Elegant 
3-bedroom 3- bath 3- car garage. 4 acres 
www.flesherhome.com 406-431-7534. 


PORT LUDLOW - ESCAPE to the 
Northwest's Premier active retirement 
community. Coldwell Banker Forrest Aldrich 
1-800-428-9902 cbfap|@olypen.com 


REALIZE YOUR OREGON DREAM 
Southern Oregon residential, 
rural-residential and luxury home sales. 
judithfoltz@johniscott.com 
www.judithfoltz.com (541) 774-5613. 


REUNIONS 
FAMILY REUNIONS in the Colorado 
Rockies. Certifiable Fun! 800-292-6063, 


www.vacationsinc.com 


SEPTIC SYSTEMS 


SEPTIC SYSTEMS - Restore drainage to 
failed systems for under $300. Money back 
guarantee; www.Amerisep.com or call 
888-285-5689. 


TRAVEL/SPECIAL EVENT 


Over 170 DUDE RANCHES. Visit #1 
Gene Kilgore’s www.RanchWeb.com 
Plan Now! 


B&B on Private YACHT in L.A. harbor. 
Charters to Catalina. toyonyachtclub.com 
310-592-3335. 


VACATION RENTALS 


eae 


AGreatPlaceToStay.net A Network of 
Friends with “Family-Owned” vacation 
rentals. We find great guests for great 
homes, 1-866-476-0170. Also U.S.A. 
vacation rental managers website 
www.ayrm.net 1-888-365-5964. 


t) ) advertise call 1-800-542-5585 


BEACHFRONT SAN DIEGO, miles of 
beach, fully equipped condominiums. 
Pool, spa, sauna. Great 
family/corporate location. Color 
brochure, 800-248-5262. 
www.beachfrontsandiego.com 


HIGH SIERRA - Arnold,CA Highway 4, 
4BR/3BA Chalet, hot tub, owner 
(209)478-0340. 


MAMMOTH LAKES - The Mammoth 
Creek Inn: Close to town/mtn, HSInternet, 
sauna/hot tub. 866-466-7000 
www.MammothCreekInn.com 


MENDOCINO Coast Beachfront Vacation 
Homes, spas, fireplaces. 1-800-359-4649 
www.mendocinovacationhomes.com 


MONTEREY BAY; Pajaro Dunes; 3br/2ba 
House, Beautiful Ocean & Valley Views 
(408) 252-7260. 


PALM SPRINGS: Select Private 
Homes/Condominiums/Pools/Tennis 
760-770-0211 www.zephyr-ps.com 


SANTA CRUZ Beach House. 5BR+ 
hottub. 3-Doors to Ocean. 831-475-5328 


www.bayviewbungalow.com 


SANTA CRUZ County affordable luxury 
homes and condos. Available by weekend 
and weeks. 800-260-2041. 


www.cheshire-rio.com 


TAHOE, DOLLAR Point Lakeview 4br, 
professionally decorated, $3000/wk, 
949-644-1335, dwightryan@cox.net 


TAHOE VACATION Rentals Condos & 
Homes. Ski leases. 1-800-GO2-tahoe. 
www.northlaketahoerealty.com 


YOSEMITE: GREAT location inside 
Yosemite Park gates. 
559/642-2211 weekdays 9-5. 


www.yosemitewestreservations.com 


ALU 


1-888-TRY-KONA 

BIG ISLAND HAWAII VACATION RENTALS 
Mention this ad for High Season Specials. 
Visit www.trykona.com 


1 to 6 bedrooms $60-$500 
BEACHHOUSES - KONA 
kid friendly/cribs 800-588-2800 
www.hawaiibeach.com 


AlohaResorts.Net 
rightOnTheBeachInMaui.com 
TheNapiliShoresResort.com 
TheNapiliBayResort.com 
KaanapaliShoresResort.com 
PakiMauiResort.com 
MauiCondos4RentByOwners.com 
30%-50% Discount. 800-587-0511. 


BIG ISLAND Mauna Lani luxury 
townhouse 3BR/3 '/2BA. Golf/Lake views. 
415-789-9623 www.hawaiiG4.com 


BIG ISLE HAWAII reserve luxury Waikoloa. 
Villa #19, 18th fairway. 4 bedrooms, pool, 
spa, tennis. (808) 883-9951. 


HAWAII’S MOST ROMANTIC BEACH 
HOUSE. Oahu’s most beautiful beach, 
deluxe features. Website: many pictures, 
description: www.hawaii-beach-house.com 
(800) 934-3555. 


KAUAI BY THE SEA homes & condos 
islandwide. $60 to $1000 daily. 
800-767-4707. http://www. prosserrealty.net 
KAUAI FAIRWAY HOME - PRINCEVILLE. 
Three Master Bedrooms. $1,600/week. 
PACKAGE AVAILABLE. |-800-686-6926, 
website: www. VisitPrinceville.corn 





KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes 
Details cn web at 800hawaii.com or call 
1-800-487-9833 Hanalei Vacations 





KAUAI POIPU KAPILI. Oceanfront 
condominiums, private, peaceful, 
1,120-2,600 sq.ft., elegant interiors, 
spectacular ocean views, 
www.poipu-kapili.com 1-800-443-7714. 





KAUAI POIPU Premium Oceanfront condos 
call Poipu Connection 800-742-2260, 
www.poipuconnection.com 


MAUI ARCHITECT’S one bedroom 
condo private beachfront. Kaanapali, 
Kapalua 1-800-9-GOTMAUI 


www.mauicondovacation.com 


MAUI BEACHFRONT 1BR 
Honeymoon Condo. Kaanapali Kapalua 
1-800-955-2494 
www.islandhomes.com/maui 
judy@islandhomes.com 


MAUI BEACHFRONT Condo. 2BR. 
Spectacular. $170-$210/night. Owner 
888-757-8780. www.mauicondo.org 


MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk 
1-888-747-1002. $100-$240 Plush!!! 


MAUI KAPALUA Bay Villas, Ocean-view, 
1Bd/1Ba, A/C. Owner 480-946-6075, 


www. kapaluasunset.com 


MAUI KAPALUA Luxury 2 BR/2BA 
Fabulous View. Best Beach. Owner Rates. 


www.kapaluavacation.com 
1-800-332-5358. 


MAUI OCEANFRONT A+ Luxury 2&1 
BR Condos. Call Owner 650-207-0748. 


www.uniktavacations.com 


MAUI OCEANFRONT CONDOS 1, 2 or 
3 bedrooms from $130. Owner Direct 
800-733-3603 www.gilvv.com 


NORTH SHORE OAHU private 
beachfront home. Sand, surf, sunsets in 


your backyard. ROHANA@hawaii.rr.com 
(808) 737-1300. 


OAHU, BEACHFRONT Historic Lava rock 
home. 3BR/3BA $2555/WK, $7100/MO. 
808-261-4422, 808-261-0448, 
www.halepohaku.com 


OAHU/NORTH SHORE Furnished 
Condos. Golf * Tennis * Beaches. 
Estates Turtle Bay 808-293-0600. 


NEW MEXICO 


SANTA FE, NEW MEXICO Magnificent 
Views, Lovely, Peaceful, Affordable. 
Website: sfcasita.com 800-455-3650. 


OREGON’S WILD COAST 
Wonderful Vacation Cottages and Villas 
Fall Specials! WildCoastVacations.com 
541-247-0898. 


WASHINGTON, 


A SECRET of the SanJuan Islands 
Tasteful, Immaculate Waterfront Beach homes 
(888) 758-7064 www.sanjuansecret.com 


PEACEFUL LAKESIDE RESORT in 
Quinault Rain Forest. Cozy fireplace 
cabins, hiking, fishing. (800)255-6° 
www.rfrv.com 








PUERTO VALLARTA Ocear 
2,400 sq/ft. Sleeps 6. Trove! « 
1-800-426-2015; Fax 25° 
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“I'm waiting 


for something 
sinister to 


dramatic 
revelations 
too 


ESTERN WANDERINGS | BY PETER FISH 


Lost and found in Hawaii 


One by one we climb aboard the tour bus. The 
woman in orange and her toddler. (“You are not 
being a very nice girl, Michelle,” the woman 
warns. “You are being a whiny girl.”) The two 
blond sorority sisters, the quartet of spiky-haired 
Japanese tourists, and two guys from Louisiana 
who belong to the same fraternity but who do 
not, apparently, know the sorority girls. And me. 

Who among us will live? Who will die? What 
passions and what 
crimes is each of us 
hiding, especially 
Michelle? This is 
how you think 
when you tour 
Kualoa Ranch, one 
of the Hawau loca- 
tions for the TV 
series Lost. 

In case you’ve 
been busy with 
Bikram yoga on 
Wednesday nights, 
Lost—which starts 
its second season this fall—deals with Oceanic 
Airlines Flight 815, bound from Sydney to Los 
Angeles but doomed to crash on an uncharted 
tropic isle. Think Gilligan’s Island but moody: Last 
season stalwart doc Jack, criminally beautiful 
Kate, and the other surviving (but for how long?) 
passengers contended with broken bones, sinister 
forces, and dramatic revelations guaranteed to 
garner good Nielsen numbers if not always to 
make sense. * 

Lost’s island is so mysterious, it can’t be located 
with GPS or Google. Still, the producers did 
decide to film real actors in a real place, which is 
where Kualoa Ranch comes in. “We pretty much 
let the location manager have the run of the place,” 
says John Morgan, whose family runs the 4,000- 
acre ranch that sits on Oahu’s windward shore. 

Kualoa Ranch’s story is nearly as interesting as 
Lost’s. The ranch was started in 1850 by Mor- 
gan’s ancestor, Dr. Gerritt Judd, who bought the 
land from King Kamehameha ITI. Over the next 
century and a half, Oahu turned from island 
outpost to tourist hub, but the ranch stayed 


“i 





SUNSET (ISSN 0039-5404) is published monthly in regional and special editions by Sunset Publishing Corporation, 80 Willow Rd., Menlo Park, CA 94025. Periodicals postage paid at Menlo 
Park and at additional mailing offices. Vol. 215, No. 3. Printed in U.S.A. Copyright © 2005 Sunset Publishing Corporation. All rights reserved. Member Audit Bureau of Circulations. Sunset, The 
Magazine of Western Living, The Pacific Monthly, Sunset’s Kitchen Cabinet, The Changing Western Home, and Chefs of the West are registered trademarks of Sunset Publishing Corporation. No H 
responsibility is assumed for unsolicited submissions. Manuscripts, photographs, and other submitted material can be acknowledged or returned only if accompanied by a self-addressed, stamped 
envelope. POSTMASTER: Send address changes to Sunset, Box 62406, Tampa, FL 33662-4068. One-year subscription rates: U.S. $24, Canada $38 (includes GST), elsewhere $38, U.S. 
funds only. Canadian Post Publications Mail Agreement No. 40110178. Return undeliverable Canada addresses to: Postal Stn. A, RO. Box 4015, Toronto, ON MSW 272. GST# 122781974RT. 


SUNSET SEPTEMBER 2005 


intact. Stull, Morgan and his family came to real- 
ize that their traditional endeavor, raising cattle, 
no longer cut it. “Half of our land you can’t use,” 
Morgan says, referring to the ranch’s extreme 
topography. “But it makes a dramatic backdrop.” 

It does. You see that when you join the ranch’s 
movie-location tour. Since Kualoa went into the 
location business, a multiplex-worth of movies 
have been filmed here, and many TV shows as 
well. (Kualoa also offers other visitor activities, 
including horseback rides and snorkeling, and 
still keeps its hand in the cattle business.) 

“This is our Jurassic Park set,” the driver says as 
the bus bounces into Ka‘a‘awa Valley. That’s 
why it looks familiar: Here’s where paleontolo- 
gist Sam Neill was chased by rampaging dino- 
saurs. We all get out of the bus to take each other’s 
pictures, trying to look scared. From here, it’s on 
to the Godzilla location, which contains a remnant 
dinosaur footprint, then the locales for Mighty Joe 
Young and the World War II drama Windtalkers. 

Sull, ’m focused on Lost. ’m waiting for 
something sinister to happen. I want dramatic 
revelations too. But all I hear is the frat guy 
telling his buddy about a snorkeling encounter 
with a sea turtle: “It really seemed like he knew 
me.” This seems merely flaky, or hungover. 

And then I get distracted by the ranch itself: 
the Ka‘a‘awa Valley and 1,900-foot Kanehoalani, 
the ridge that rises with green grace above us. As 
far as filmmaking goes, in an era when George 
Lucas can create whole galaxies digitally, it may 
seem superfluous that places like Kualoa Ranch 
exist. But isn’t popular entertainment even more 
powerful when it uses real ingredients to shape 
our dreams? 

“You get a little emotional about it,” Morgan 
says of his drive to keep Kualoa Ranch intact. 
“Growing up here, you’re a part of a legacy.” 

The bus bounces back toward the ranch head- 
quarters. Everybody is quiet. The frat guy has 
stopped talking about the sea turtle, Michelle has 
stopped whining. We’re content. It’s good to 
know that sometimes what you experience in real | 
life is better than what you see on-screen. 
into: Kualoa Ranch (www.kualoaranch.com or 808/ 
237-7321) * 
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EVERY 2005 FORD EXPLORER IS EQUIPPED 
WITH NEW ROLL STABILITY CONTROL” 


Inside every 2005 Ford Explorer is a gyrochip 
sensor that constantly monitors vehicle motion. | 
It’s there to help keep all four wheels firmly | 
planted. RSC* is an amazing new technology. 
And Explorer is the only SUV that has it.” At 
Ford, we’re always thinking of ways to help 
make you safer. For more information, visit F 
fordvehicles.com or call 1-800-301-7430. 
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Built for the road ahead. 
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Stress relief is close at hand. 











Ii - PRINCESS® SAILS DIRECTLY TO THE MEXIC 4 
| RIVIERA FROM THREE CALIFORNIA CITI 


Princess has made it easier than ever to visit the Mexican Ri 





al Py 8 | 
from three convenient California cities: Los Angeles, San Fran 


and San Diego. Choose a 7-day cruise and you'll explore (/ 
dazzling destinations as Puerto Vallarta and her cobbled sts! 
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Call 1.800.PRING: 
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- WHOSAYS BOTTLED WATER 
HAS TO COME FROM A BOTTLE? 


The Delta Simply PUR® Water Filtration System puts bottled-water quality at the convenience 
of your tap. Now you can have great-tasting water for drinking, cooking, or even making coffee. 


deltafaucet.com 
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San Francisco, Los Angeles, Sacramento, Seattle, Portland, Denver, Phoenix, Tucson. For more stores in your area, Call 800.996.99% 





16 | FROM THE EDITOR 
18 | THIS MONTH ONLINE 
23 | BEST OF THE 


EST What’s new for 
October, including: 


= Pumpkin bouquet 





@ Tailgating tips 
@ Old-fashioned candy bars 


m Japanese tapas 














@ Roasting fresh chestnuts 





= Lamps with an inner glow 














@ Black plants 





DN OUR COVER 


Golden leaves frame 
the view of Half 

ome from Cooks 
Meadow in Yosemite 
Walley. October is 

the best time to visit 
and enjoy the valley’s 
quiet splendor (see 
page 41). Photograph 
9y David Muench. 
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FEATURES 

146 | Halloween Party Spooky owls stand watch overa © WANDERINGS Boom time in 
casual buffet of sweet and savory treats for both kids and grown-ups. Bozeman, Montana 

152 | Colorful autumn pots Fora fresh look on ONLINE 

your patio, add a splash of lime to fall’s burnished hues. October's Sunset.com access code 





for newsstand buyers: TRICKS 





156 | School garden Planting raised beds and making 
natural dyes from the harvest make gardening fun for young children. 





162 | Wild West wine Maverick winemakers reveal 
the secret to making good Pinot Now. Plus, get Sunset’s picks for top 
Pinots to buy and favorite wineries to visit on the Central Coast. 





WINDOW ON THE WEST 





34 | Orient express L.A’s once-sleepy Chinatown is fast 
approaching hot-spot status. Will it lose its identity on the way?’ 
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1 A REAL-LIFE EMERGENCY. 





The Women of ER Get Tied to the Cause. 


You can, too, in the Ford Lilly Pulitzer” scarf. Help raise funds to 
support the fight against breast cancer. Spread the word that early 
detection saves lives. Help make a difference now. Purchase your 


limited-edition, $35 silk scarf.* www.fordcares.com 


Tune in to ER Thursdays 10/9 p.m, on NBC, 
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TRAVEL 


AND RECREATION 


41 | Yosemite all 
to yourself 


In fall, the crowds are gone: 
‘Take a three-day weekend of 
| | quiet hikes and lazy picnics 


48 | NORTHERN 
CALIFORNIA DAY TRIP 
Experience the harvest in 

| Lodi’s friendly wine country 


| | 50 | TAKE THE KIDS 
| Teens and adults enjoy 

i touring Seattle attractions 
together 





52 | THINGS TO DO 
Mendocino coast access 

| | @ Pinnacles’ bat cave 

m Five interesting cemeteries 
= Boulettes Larder in S.F. 
58 | OUTDOORS Cool 

| October is prime time to 


visit New Mexico’s awe- 
inspiring Inscription Rock 
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GARDEN 


AND OUTDOOR LIVING 


63 | In season: 
Chrysanthemums 


Look for colorful mums, 
at their peak now at 
nurseries and florists 





64 | PRODUCE Plant tender, 
flavorful salad greens and 
harvest in just 10 days 


71 | NORTHERN 
CALIFORNIA STYLE 


= Woodside grape arbor 
@ Aspens in San Francisco 


m Nasturtiums go for years 


74 | NORTHERN 
CALIFORNIA CHECKLIST 
What to do in your garden 
in October 


76 | SOLUTION A richly 
hued planting thrives in a 
difficult site 


78 | DESIGN With fountain, 
pool, and fireplace, this 
home garden has the 
ambience of a desert resort 


82 | GETTING STARTED 
Get the look of water 
without the fuss by creating 
a dry creek bed 


HOME 


AND DESIGN 


84. | Sunset’s 2005 
Idea Houses 


Two homes offer ideas 
for thoughtful design, 
furnishings, and materials 


84 | IDEA HOUSE 
Our coastal Craftsman 


house updates a classic style 


for modern living 

@ Seaside colors 

= Natural light strategies 
m Stylish details 

@ Patterns and textures 
@ Surf mouf 

@ Storage solutions 

= Garden details 


112 | RESOURCE GUIDE 





114 | GREEN LIVING 

Peek inside our Green-Built 
Idea House, under con- 
struction. It’s made with 
earth-friendly materials and 
has features that wisely use 
energy, water, and other 
resources 
















































FOOD 


AND ENTERTAINING 


123 | Elegant 
dinner for fall 


Perfect pairing: Pinot Noir 
and braised duck in rich, 
herbal sauce 


128 | TECHNIQUE New 
twists for caramel apples 


132 | READER RECIPES 
Recipes from our readers, 
tested in Sunset’s kitchen 


136 | NEW CLASSICS 
Savory crépes make a meal 


140 | INGREDIENT Fresh 
pumpkin in soup and bread 


Recipe Index 


APPETIZERS 
Chicken-Cress Salad 151 

Little Mushroom Tarts 124 
Mushroom Paté 149 

Roasted Chestnuts 26 

Sweet Onions and Peppers 151 


BREAD 


Farmer John’s Favorite Pumpkin Bread 14 


SALADS 

Golden Beet and Potato Salad 132 
Spinach and Pumpkin Salad 151 
Teenage Greens Salad 68 


SOUP 
Farmer John’s Pumpkin Soup 140 


MAIN COURSES 
Chicken-Pesto Crépes 139 

Leek and Apple Crépes 139 
Pinot-Braised Duck with Greens 126 
Scallops with Peppers and Corn 132 
Smoked Salmon Crépes 138 
Spinach and Mushroom Crépes 139 


DESSERTS 


Caramel Apples (with chocolate, toffee, 
peanuts, or coconut) 130 


Owl Cookies 151 
Sticky Toffee Pudding 134 


BEVERAGES 
Best Pinots on the West Coast 166 
Sleepy Hollow Cider 151 


BREAKFAST 
Toasty Baked Oatmeal 134 


MISCELLANEOUS 
Basic Buckwheat Crépes 138 
Cookie Icing 151 

Mashed Pumpkin 142 
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Mountain Hardwear Link 
In the how‘d-they-do-that category, this plush 
microfleece is totally windproof and highly 
breathable at the same time. 


Hayat 
A cross-training essential, this long-sleeve tee 
will keep you cool, dry and comfy for all your 
workouts, indoors and out. 
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“The West 
has a fall 
ritual that 
the East can’t 
match: the 
crush” 


Fall rituals 


October is a lush month of color in the West, despite 
what Easterners may think. Oranges, yellows, and 
burgundies are everywhere, from the pumpkin farm 
to the nursery to the vineyard. 

It’s the perfect season for lazy weekend exploring. 
When small towns and backroads are 
bathed in golden leaves, I’m in the 
mood for antiquing, hiking, and wine 
tasting. It’s also a great time to be 
home. The last bit of summer has gone? 
with the tomatoes, and now I’m think- 
ing about planting lettuce and making 
hearty stews or pumpkin bread. 

My favorite autumn ritual is to head | 
out to the coast, to tour the pumpkin 
farms around Half Moon Bay and poke 
around the nurseries there. It’s a small 
town that really celebrates the seasons 
well, and though it’s only a few miles 
from where I live, it feels like a mini 
vacation whenever I go for the day. 

Our October issue spotlights a fall 
ritual that the East can’t match: the 
crush, when wineries all over the West harvest their 
grapes and start crafting this year’s vintage. Food and 
Entertaining editor Sara Schneider hit the road to visit 
Pinot Noir makers in the midst of the madness. She 
learned what makes this grape so difficult to grow, and 
gives an overview of the best regions for visiting 
and tasting. 

Pinot’s popularity shows no sign of slowing down, | 
and you’re bound to need help choosing one to go with ¥ 
mushroom pasta or duck this fall. Sara and her team 
tasted nearly 120 to pick the best of the West. You can 
find the results on page 162. 
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§ Spooky greetings 

| @ Floating lanterns 

| @ Mini party pumpkins 
i Candy buckets 
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More great ideas 
at your fingertips 


When something in the fall air makes 
you want to get out your craft box, head 
over to www.sunset.com for some of our 
eaeai Comite iteteh moles) (ta cy 





i Gifts from the kitchen 
& Clever ornaments 
& Homemade wrapping 


mi Easy greenery 





™ Nature’s placecards 
®& Glowing garlands 
@ Autumn wreaths 


= Seasonal entries 








NORTHWEST, 







(includes 
Alaska and 
B.C.) 
See RESET! ROCKY 
7 MOUNTAIN 

NORTI } 
CALIFO! 

SOUTHERN 

CALIFORNIA : 

(includes 


Hawaii) 


Your guide to 
the West 


li We publish five regional editions ~ 
(your region is identified on the table 
of contents) to provide local garden 
and travel information. To receive a — 
different edition, please contact cus- 
tomer service (see below). | 


i When offering garden advice, we © 
refer to the 32 climate zones created 
for the Sunset Western Garden Book. | 
They factor in summer highs, winter 
lows, elevation, and rainfall to deter: 
mine what will grow where. Nurserie: 
often use these zones as well. To find 
your zone, check www.sunset.com or 
the Western Garden Book. 


i Our restaurant price ranges repre- 
sent the average price (in U.S. dol- 
lars) of dinner entrées, unless we’re 
recommending breakfast or lunch. 
They’re not used for establishments 
that don’t serve entrées, such as 
coffeehouses and ice cream shops. 

$: $10 or less 

$$: $11-$17 

$$$: $18-$25 

$$$$: over $25 
@ For offers from our advertisers 
throughout the West, turn to the 
Directory (page 171). 


GET IN TOUCH j 


Write a note: Email readerletters@ 
sunset.com or write to Sunset Maga-) 
zine, 80 Willow Rd., Menlo Park, CA ! 
94025. Please include name, home-_ 
town, and daytime phone number. 


Send a recipe: Created a recipe yout 

like to share with other readers? 

Send it, along with the story behind 4} 
it, to Reader Recipes, Sunset Maga- | 
zine, 80 Willow Rd., Menlo Park, CA 
94025. You'll receive $100 and a 
“Great Cook” certificate foreach | 
recipe published. (All recipes 
published become the property of | 
Sunset and may be reused for other 4 
purposes.) 


Customer service: Buy a subscription 
pay your bill, or change your address®) 
www.sunset.com/subscriberservices Or | 


813/979-6842 ‘| 
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DA PRO erm iin technology, like an available touch screen DVD navigation system, XM Satellite Radio* 
OnStar, featuring Virtual Advisor. Its computer system is divided into performance and control networks, performing 
o 50 times faster than prior systems. Make a high-speed connection. The new Cadillac DTS, starting at $41,990% 


CHa Se i 


} #MSRP. As shown $50,490 MSRP. DTS with Performance Package. Tax 
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{Standard one-year OnStar service varies by model. Call 1888 40NSTAR (1 888 466 7% 

©2005 GM Corp. All rights reserved. Break Through” Cad 
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DECORATE 


Pumpkin bouquet 


Welcome trick-or-treaters with a cheerful grouping of harvest- 
season pumpkin flowers. These daisies, roses, sunflowers, and 
aU ee ae Sm CM aCe Ce Mm Com 
SUR a gem R mam RRC mt COM ls 

core, peel away the tough outer layer and allow the pith underneath 
POMC Meu MC oe eT Md Clare) 

out during the day and glow golden at night. —JiL PETERS 






amp For templates to help you create this look, gee www.sunset.com/flowerpumpkin OCTOBER Pye 
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“= Chocolate nostalgia 






Artisan chocolate is 
all the rage, but this 
Halloween, go for a 


PARTY TIPS 


Tailgating 






























Personal chef Angela 
McArthur understands the 
attraction of tailgating — 
she met her husband at an 
Oakland Raiders pregame 
party in 2001. Her San Jose— 
based catering company, the 
Short Order Cook, preps and 
packs lot-friendly feasts for 
Bay Area fans (from $100 
for eight people; www.the 
shortordercook.com or 408/ 
892-2253). McArthur offers 
these top tips for tailgaters: 


@ Choose finger foods. “You 
don’t want to have to sit 
down to use a knife and 
fork,” McArthur says. “It’s 
much easier to use your 
hands.” 


@ Bring baby wipes. “If your 
tongs get dirty or you need to 
wipe down the table, they’re 
better than paper towels.” 


@ Pack right. Store your con- 
tainers at the bottom of your 
cooler, then layer ice. “The 
beer sits on top,” she says. 
Don't overpack, which can 
create warm zones. 


@ Arrive early. If you're 
cooking larger pieces of 
meat, like tri-tip or tender- 
loin, allow extra time. “Peo- 
ple bring a lot of food, don’t 
start the grill early enough, 
and miss half of the game.” 
—AMY TRAVERSO 
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good old-fashioned candy bar instead. The West has a rich heritage of locally made candy, 
from marshmallow-filled Idaho Spuds to Los Angeles’ famous Cup-O-Gold. Thanks to web- | 
sites like www-.hometownfavorites.com, they’re more available than ever—just in time for you to 
fill up on the treats you loved as a kid. CHARITY FERREIRA AND KATE WASHINGTON 


THE BAR THE TASTE 
The Idaho A cocoa-flavored, choco- 
Spud Bar late- and coconut-covered 


marshmallow, shaped like 
half a potato. Nostalgic 
customers still miss the old 
full-potato shape, changed 
in the late 1960s. 


Idaho Candy Company 
www.idahospud.com or 
800/898-6986; sold in 


10 states and online 


A big, fluffy marshmallow 
rectangle Sea in 


Rocky Road 
Annabelle Candy Co. 


www.annabelle-candy. aes 

com; sold online at ea Fa and 

www.hometown milk choco- 
late. 


favorites.com 


A chocolate cup 
flecked with al- 
monds and coco- 
nut with a creamy 
vanilla center. 


Cup-O-Gold 
Adams-Brooks 
213/749-3226 

or www. 
adams-brooks.com 


A flat, chewy slab of melt- 
in-your-mouth 
nougat studded 
with roasted 
peanuts. 


Big Hunk 
Annabelle Candy Co. 
www.annabelle-candy. 
com; sold online at 
www.hometown 
favorites.com 


A hill-shaped mound of 
cocoa and ground peanuts 
with a 
creamy 
re vanilla 
core. 


The Mountain Bar 
Brown & Haley 
www.brownandhaley. 
com or 800/445- 
9020; sold in 11 West- 
“n states and online 












THE BACKSTORY 


Idaho Spud has been 
made since about 1915; 
it outsells 

the family- 

owned Boise 
company’s 

other bars. 


Rocky Road is the flagship 
bar of the Hayward, 
California-based 
company, which was 

= named after the 
founder’s daughter. 


L.A.’s own Cup-O-Gold 
was once the best-selling 
candy bar in the West. The 
company still gets letters 
about how much it reminds 
people of their childhoods. 


The company 
added Big Hunk 
to its line in the 
1970s. In the ‘90s, 
the bar made a cameo 
appearance on Seinfeld. 


First produced by the 
Washington-based com- 
pany in 1919, it was called 
the Mt. Tacoma Bar until 
1923. 
























:) 


; 


WHO KNEW? 


The company president ' 
and his dentist wife let ; 
trick-or-treaters 7 
choose: Idaho Spi 

ora toothbrush? 7 

The chocolate usugk 

ly wins, but barely. 


Even though more than ¥ 
10 million Rocky Road 
bars roll off the produc= 
tion line each year, the © 
marshmallow is still 
spread by hand, just likey 
it was in 1950. 






Company legend has it 
that the bar was named ‘y 
for the exotic Western 
flower copa de oro. 










Aficionados pop a Big 

Hunk in the microwave 
for a few seconds to let if 4 
get all warm and gooey, || 
as if they'd left it sitting ¥/ 
in the sun. 















In its first few years of 
production, the bar was 
packed in a box hand- 
painted with the moun= 
tain’s silhouette. 






















Get Up To $100 Reb 


TZ VCOW 


Every dream space needs the perfect backdrop. Now you 
can get both. Just buy 200 sa. ff. or more of Pergo Vintage 
Home or Pergo Select laminate flooring. Or choose new Pergo 
Vintage Home Traditional Strip with popular beveled edges 
and narrow width planks. All available at specialty floor stores 
You'll get up to $100 back. While you're there, enter to win 
$5,000 to complete your dream space.” For the Pergo dealer 
nearest you, visit pergo.com. Dream big with Pergo. 


|’ Rebate good with purchase of Pergo Vintage Home or Vintage Home Traditional Strip 

| Ond Pergo Select, $50 rebate with purchases of 200-349 sq. ft. $100 rebate with purchases 

Of 350 sq. ft. or more. No purchase necessary to enter $5,000 Dream Space giveaway. 1! ° 
Rebate offer and Dream Space giveaway available September 1 through October 31, 2005. Cs mon tn 
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The best new alternative to 
sushi isn’t a slab of $100 
Kobe beef but the Japanese 
small-plates style of dining 
called izakaya. At the fore- 
front of the movement is 
Vancouver, British Columbia, 
where there’s a large popu- 
lation of young Japanese 
looking for authentic food, 
says Justin Ault, who, with 
wife Lea, owns the elegant 
Hapa Izakaya ($$$ U.S.; 
dinner daily; 1479 Robson 
St.; 604/689-4272). 

In Japan, izakayas were 
once smoky taverns frequent- 
ed by businessmen, where 
small plates accompanied 
beer or sake. In Vancouver, 
izakaya has evolved into 
a distinct style: At Hapa 
sample kabocha squash—and— 
walnut salad and Norwegian 
mackerel, flamed tableside. 

In the past two years, at 
least five more spots have 
opened around town. Our 
faves? Yaletown’'s Shiru-Bay 
Chopstick Cafe ($$$ U.S.; 
dinner daily; 1193 Hamilton 
St.; 604/408-9315) and cozy 
Guu ($ U.S.; lunch Mon-Sat, 
dinner daily; 838 Thurlow St.; 
604/685-8817). —AMY WOLF 
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WHAT’S NEW 



















= | _ 9 — _ g ___ Perfectly roasted chestnuts bring: 
MARKET (mir @né 1(B@iis. . | ae : r % to mind a familiar holiday tune, | 
rE vats eat ~~ but October is actually the peak 
season for the Western chestnut harvest. Unlike other nuts, chestnuts are perishable and can) 
mold or dry out if not handled properly—good reasons to choose local over imported. They’re'} 
now available online (www.wega.net/directory.htm) as well as at farmers’ markets and specialty 
stores. At home, refrigerate chestnuts until ready to use (up to a month) im a plastic bag cut with 
a few slits, then roast in the oven for a quick, peel-your-own appetizer. —ELAINE JOHNSON 





Roasted chestnuts. ‘Io know if your chestnuts are ready to roast, give them the squeeze test’ 
If there’s a slight give between the outer shell and inside nut, it’s ready. If you don’t feel this, let } 
the chestnuts stand in a bowl at room temperature for two to seven days. ‘To roast, preheat 
oven to 350°. With a small, sharp knife, cut an X through the shell on the flat side of each 
nut. Place nuts in a shallow pan and roast until skins open at Xs and nuts are tender inside 
(open one to check), 25 to 30 minutes. When they’re just cool enough to handle, squeeze 
them in a towel to loosen shells, then peel away shells and tough inner linings. 
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soy tel aM yas tcoyeelmdeLe 
traditional base-plus- 
shade style of table 
lamp with these elegant 
designs that shine 
from within. From 

the burnished tones 

of a cork-wrapped 
lamp to a column of 
alternating bands of 
zebrawood and acrylic, 
each emanates a cozy 
erueeld em sectascoCm pnts 
right for the season. 
—ABIGAIL PETERSON 


aC Til 
chet a 
Y Lighting, 
Marina del-Rey 
$96; www.ylighting. 
com or 866/428- 
me VA-b 
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Vedum Lamp 


Ikea $10; www.ikea. 


orem 
VACA ol a ola 


Meter lary 


Legna Table 
Lamp 


Jefdesigns, Portland 
$180; sold at 
www.velocityartand 
design.com or 


866/781-9494 


Marina Short 
Table Lamp 
Design Within Reach, 
. San Francisco $198; 
www.dwr.com or 800/ 


LOE] 


I Ceton celats | (2) 
Cork Lamp 
Wingard, San Fran- 
cisco $128; www. 


wingardhome.com or 
415/345-1999 











People often share their gratitude 
for having us unlock their doors. 
































This time, someone wanted to lick our faces. 


When Luigi Damiano locked his schnauzer inside his car, he rushed to call 




















OnStar? An OnStar Advisor promptly sent a signal to unlock his doors; 
and within minutes, he was reunited with his buddy. Luigi was so thankful 
that he offered to bring his dog to meet the Advisor. It only takes one 
experience to realize the value of OnStar, but we offer nine Safe & Sound 





servicest to protect you and your family. To learn about them, and the 50 
GM vehicles available with OnStar, visit onstar.com. If you already have 


an OnStar-equipped vehicle, press your blue button to renew your service. 


@}star a 
by ty 


visit onstar.com 

















The first year of OnStar service is included on all new OnStar-equipped GM vehicles. 


























CHEVROLET) 3=esuaicK oe PonTiavc CFxdillac SATURN 





“Remote Door Unlock success varies with conditions. Not available on Saab 9-3 and Saab 9-5 models. tNot all services available on al! mo rvices require vehicle electrical system (including 
battery), wireless service, and GPS satellite signals to be available and operating for features to function properly. Subscription Servic¢ red. Visit onstar.com for system limitations and 
details. ©2005 OnStar Corp. All rights reserved. The marks of General Motors, its divisions, slogans, emblems, vehicle model names, vehi: nd other marks appearing in this document are 


the trademarks and/or service marks of General Motors Corporation, its subsidiaries, affiliates, or licensors. The OnStar emblem is a reaist Safe & Sound is a service mark of OnStar Cor 
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v ‘Blackie’ sweet 


potato vine 


Outside the trop- 
ics, this trailing, 
tumbling perennial 
(Ipomoea batatas 
‘Blackie’) is most 


Colocasia > 


Also known as 
elephant’s ear, 
this water lover 
does best in 
warm climates; 
in colder regions, 
you can grow it 


- gee ‘“ 
Aji k 


/ if VA 
eet 7) 


indoors. ae 

' A 4 
often grown as V/, if i 
a spring/summer Vy a 
annual. Fa 


fi 
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Black plants 


For a dose of the unexpected, try adding these cool, 
creepy selections to your seasonal garden displays. 
Except for the sweet potato vine, which is more com- 
monly seen in spring, they’re all available now at 
nurseries. (Nursery managers can often order plants 
if they don’t have them in stock.) All are ideal in con- 
tainers. —JULIE CHAI 
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< ‘Black 


Scallop’ 
Ajuga 

We love the 
warty, wrinkled 
leaves of this 
perennial ground- 
cover. It common- 
ly outgrows its 
pot within a year; 
to keep it long- 
term, divide or 
transplant. 


4 Black mondo 
grass 
This spiky peren- 
nial (Ophiopogon 
planiscapus 
‘Nigrescens’) 
looks like a taran- 
tula scrabbling 
across a table. 
It will eventually 
require division. #* 
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Once sleepy, now hot, L.A.’s Chinatown strives for a 
balance between newfound prosperity and artistic 
soul. ALEXANDRIA ABRAMIAN-MOTT reports on a 
neighborhood in flux oe 
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Cut to seven years later, 
and Chinatown has morphed 
from an area littered with 
FOR LEASE signs into some- 
thing approaching official 
hot-spot status. More than 
20 galleries coexist with a 
handful of nightclubs, bou- 
tiques, bookstores, and cafes. 
The Metro Gold Line’s Chi- 
natown Station opened two 
years ago; bulldozers are 
poised to raze Little Joe’s 
Italian restaurant (one of the 
area’s more important, if 
improbable, icons) to make way for a mixed-use 
development; and filmmaker Quentin Tarantino will 
reopen the classic King Hing Theater by year-end. 

But while some fear it may turn into another Old 
‘Town Pasadena, dominated by high-end chain 
stores, others are convinced Chinatown can craft its 
own comeback tale—one in which pioneering artists 
won't necessarily pave the way for another Prada 
boutique. “The normal cycle is that artists come, 
rents go up, artists leave. That’s not going to happen 
here,” says Mark McManus, a Pasadena-based archi- 
tect and part owner of the Mountain Bar, epicenter 
of the area’s creative scene. “The community here 
is about a reputation economy, not a money econo- 
my, he adds, referring to the fact that most of 
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Clockwise 
from top left: 
Chinatown’s 
landmark 
West Gate; 
Mark 
McManus 
(third from 
left) and staff 
at the high- 
design Moun- 
tain Bar; Gim 
Fong show- 
cases one of 
his classic 
miniatures. 






Chinatown’s real estate remains family-owned andi 
carefully conferred to new business owners. The 
area’s old guard agrees. Gim Fong, owner of Fong’ 
antiques shop for more than half a century, says, 
“This is the first time property has been leased to } 
outsiders, so it’s important that people know you.” 
For Richard Liu, an architect who grew up near 
Chinatown, the balancing act is part of the neigh- 
borhood’s essence. In 2002 he purchased a long- 
abandoned restaurant in Central Plaza and 
reopened it as Realm, a cleverly updated gift shop jj 
where colorful glassware, elegant coffee-table book 
and eclectic home accessories replace the usual Chi 
natown trinkets. “In the ’70s, stores here were opeit} 
after dinner, and the area had life. I want to do any, 
thing to bring it back,” he says. His collection of 
vintage postcards offering a colorful history of Chi) 
natown are blueprints to guide him in his restoratioy 9, 
efforts. “I want the area to have unified lighting, | 
benches, and planters, as well as later business i 
hours. But I want to avoid gentrification,” he adds, | 
echoing almost every business owner, new and old | 
“It’s all about the balance.” 
‘Today, scenesters and longtime residents pass ont | 
another in Central Plaza, the pagoda-overloaded 
square where brightly painted two-story buildings . 
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Pictured is Jensen Stripe wool carpet in color Classic Style. ©2005 Karastan. 


Simple can still be groundbreaking. 
Marcia had a simple idea: To create 
a spa unlike anything in the industry — 
one that was comfortable, stylish and 
without pretension. The result: the 
revolutionary Bliss Spa. Quite simply, 
Marcia is making a statement. Her own. 


We also have a simple plan: Always to 
take carpets and rugs in new directions. 
To constantly use new materials and 
new colors. To think differently. Like 


Marcia, we know style and simplicity go 
together well. 





OKw nstant 


Make a statement. Your own. 


karastan.com or 800.22 












































































with carved brackets and 
flamboyant tilework form an 
amusement-park version of 
Chinese architecture. Drab, 
red-linen restaurants with no 
air-conditioning mingle with 
cool, concrete-floored gal- 
lentes like Flux. A walk along 
Chung King Road, where 
most of the galleries are clus- 
tered, creates a split screen of 
now and then: Graduate- 
student types set up art 
installations in one storefront — 
while retired residents play 
mah-jongg under fluorescent 
lights in the next. “It’s relaxed, not high-speed, 

and we all know each other. I like it the way it is 
now,” says artist and Black Dragon Society gallery 
co-owner Roger Herman of Chinatown’s half- 
rejuvenated state, in which the curio shops and the 
cutting-edge boutiques unite under a canopy of sun- 
faded paper lanterns. 

On gallery nights, which happen about every six 
weeks, Chinatown’s streets and plazas flood with an 
art brigade imported from all parts of L.A. But even 
when the galleries are filled to capacity—sometimes 
with as little as three or four objects on display— 
there’s always the din of TV and cooking noises 


from second-floor apartments, which remain home 
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Clockwise 
from top left: 
Exquisite 
ceramics are 
on hand at 
the minimalist 
Flux; Richard 
Liu in his 
home acces- 
sories store, 
Realm; a tas- 
seled paper 
lantern at 
Realm. 





to some of the community’s 15,000 mostly Chinese: 
and Southeast Asian residents. 4 

Gallerygoers inevitably end up at the Mountainj 
Bar, one of the area’s more dramatic crossroads. 
Owned by Steven Hanson of China Art Objects Ga 
leries, artist Jorge Pardo, and Mark McManus, then} 
bar was once one of Chinatown’s oldest eateries; 
now it is its hottest nightspot. The fact that Brad P 
showed up for its opening was enough to earn ron 
dire “there goes the neighborhood” predictions, bw 
McManus insists they’re far from focused on the 
Hollywood scene. “We're a bridge between the arti 
and Chinese communities,” he says. 

Not that every encounter between old and new 
goes smoothly. In front of the Seven Star Cavern 
wishing well, another of Chinatown’s unlikely lanai 
marks of high kitsch, Richard Liu is not exactly | 
pleased. The problem isn’t the stalactite statuary. It) 
the shiny new carnival-style car rides for kids 
parked in front that bug him. “There’s no archite 
tural sensitivity,” he complains. “Bringing China- 
town back will take more than a few more 
businesses. It’s going to take strong-willed people? 
As if to support the effort of maintaining an appro" 
priate equilibrium, the wishing well’s closest com | 
target reads: “Good luck.” #* 
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WARRANTY 
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Exterior Premium Pine Door 1863AP 


Wood Radius Casement Window Exterior Premium Pine Door 1836AP Wood Double-Hung Window 


JELD-WEN® windows and doors made with AuraLast™ wood wili remain beautiful and worry-free 


for years. Unlike dip-treated wood, AuraLast wood is protected to the core and guaranteed 


to resist decay, water absorption and termite infestation for 20 years. To request a free 
brochure about AuraLast wood or any of the reliable doors and windows JELD-WEN makes or 


to find a dealer near you, call 1.800.877.9482 ext. 1177, or go to www.jeld-wen.com/1177. 


RELIABILITY for real life JELD WEN. 


WINDOWS & DOORS 
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THE CHRYSLER PACIFICA 





Five-star & & %& Ike H& NHTSA front- and side-impact crash test ¢ 


the ITHS for offset frontal crash test? > Standard front and available i 


ng at $26,490 with side-curtain air bags. Price as shown, 537,415. MSRP excludes tax. *Based on NHTSA’s 2005 model . 


Z 
7I~\ ‘Best Pick rating based on an offset-frontal crash at a nominal speed of 40 mph. SOptional equipment. Always is 
BUCKLE UP ; 
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Ahwahnee 
dining room 


foot ceilings; 
rent bikes 

i for a self- 
powered tour 
of golden 
meadows; 

hi stop by the 
Village Store 
for an impos- 
sibly cute 

| jj junior ranger 
uniform. 
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|) TRAVEL | THREE-DAY WEEKEND 


From left: The 


awes with 34- 


SUNSET OCTOBER 2005 


DAY 1 Friday 


Spend the afternoon at a cool 
8,600 feet in Tuolumne Mead- 
ows, an hour and a half north of 
Yosemite Valley. Tioga Road/ 
State 120 usually closes by early 
November because of snow, so 
this month is your last chance to 
explore the area before spring. 
Get on granite. The short climb 
to the top of Pothole Dome pro- 
vides an ideal vantage point for 
taking in Tuolumne Meadows. 
From the pullout on the north side 
of State 120 at the western edge of 
the meadows, look for a winding 
granite path that leads first into a 
grove of pines and then up the gen- 
tly curving rock face. The 0.5-mile 
trip to the top takes less than 20 
minutes and is easy all the way. 
River walk. The Lyell Fork of the 
‘Tuolumne River is on the other 
side of State 120 from the mead- 
ows. A meander along the river, 
really more like a gentle stream this 
late in the year, reveals quaking 
aspens and tall, golden grasses. 
‘Trails extend for more than 8 miles 
up the canyon; make an out-and- 
back hike of any distance. 

Follow the sun. On the drive back 
to Yosemite Valley, you'll pass sev- 


ing ‘Tenaya Lake (an easy, 2-mile 
out-and-back hike begins at the 
south end of the sandy beach and 
runs along the south side of the 
lake) and Olmsted Point, where 
Half Dome feels so close you can 
almost reach out and touch it. For 
dinner, the Yosemite Lodge at the 
Falls Food Court ($$; 209/372- 
1265) has burgers, pizza, and 
spaghetu, and it generally remains 
open until 7 p.m. 


DAY J Saturday 


Spend today in Yosemite Valley. 
There’s no need for a car; rented 
bikes and the valley’s free shuttle 
will get you everywhere you need 
to go. Find a shuttle map in the 
free Yosemite Today newspaper, 
available at all park entrances. 
Grand hotel breakfast. The 
Ahwahnee dining room ($$; reser- 
vations recommended; 209/372-1489) 
serves the valley’s best breakfast. 
Afterward, stop by the concierge 
desk to inquire about free history 
tours of the hotel, usually offered 
at least once a day on weekends. 
Famous footsteps. Reserve three 
days ahead for a photographer’s 
walk of Cooks Meadow, along 
the Merced River, offered 


eral well-known landmarks, includ- 





































through the Ansel Adams Galles} 
(tours 9-11 Tue, Thu, Sat; free; wu 
anseladams.com or 209/372-4413). 
Get tips on taking better picture: 
and find out where Ansel Adam 
set up his tripod to snap some o/ 
the valley’s famous views. Or fc 
low the path of such Yosemite | 
heroes as Royal Robbins with aij 
beginning rock-climbing class | 
from the Yosemite Mountaineer!§ 
ing School (from $117 for a 6- to») 
hour class, reservations recommended,) 
in Curry Village; www.yosemitepark}) 
com or 209/372-8344). | 
Picnic among the aspens. Sen-§_ 
tinel Beach, just off the Valley jj) 
Loop Drive at the south side of| 
the valley, is one of the prettiest 
spots for a picnic and a great ple: 
for wading in the Merced River. | 
Pick up lunch at the Village Sto» 
(209/372-1253), in the heart of 
Yosemite Village. | 
Two wheels, good to go. Explc/ 
ing the valley by bike is a rite of HM 
fall. You can rent comfy SoCal- | 
style cruiser bikes in Curry Vil- 
lage ($24.50 per day; 209/372- 
8319; bike rentals also available at} 
Yosemite Lodge, 209/372-1208). 
Heading north and west from 
Curry Village, ride along 12 mi 
of paved bike paths, past the 
Merced River and Swinging 
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TRAVEL | THREE-DAY WEEKEND 


From left: For 
a Saturday- 
night treat, 
roast marsh- 
mallows at 
the Mountain 
Room 
Lounge’s 
indoor firepit. 
On Sunday, 
hike among 
the Mariposa 
Grove’s 
massive 
sequoias. 


Bridge, taking in the dry, golden mead- 
ows and craggy black oaks. The val- 
ley’s famous waterfalls have slowed to a 
trickle or disappeared entirely by now, 
but you can see black streaks of lichen 
on the granite where the rush comes in 
spring. “When the falls go dry, we like 
to say Yosemite Falls becomes Yosemite 
Walls,” jokes the park’s ‘Tom Medema. 
Dessert before dinner. As the after- 
noon fades, ride over to the Mountain 
Room Lounge at Yosemite Lodge to 
roast your own s’mores on their 
indoor firepit (5 mores hits $3 at the bar). 
The Mountain Room Restaurant ($$$; 
www.yosemuepark.com or 209/372-12 74), 
Just steps from the lounge, is an elegant 
choice for dinner. 

Spot climbers. October is usually a 
prime month for big-wall climbers on 
El Capitan (stop at pullouts along the Val- 
ley Loop Dr. at the southwest end of the 
valley). Watch them in action during 
the day (bring binoculars), or spot the 
twinkle of climbers’ headlamps on 
granite by might. 


DAY Sunday 


Spend a few early-morning hours 

in the valley, then drive south to the 
Wawona section of the park. 

Lazy or adventurous? Splurge on the 
Ahwahnee’s Sunday brunch buffet 
(brunch $32, $16.50 ages 5-12; Sun only, 
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reservations recommended; 209/372-1489), 
then decide whether you're in the 
mood for a hike or a rest. The trailhead 
for a 3-mile out-and-back hike to Mirror 
Lake is behind the hotel. Or pick up 
the Sunday paper at the Ahwahnee 
Sweet Shop and settle down by the 
fire in the Great Lounge (nonguests 
are welcome in all public spaces at 

the Ahwahnee). 

Road-trip to the big trees. Leave the 
valley by late morning to get to 
Wawona and the Mariposa Grove of 
Giant Sequoias. At the grove, you have 
two choices for exploring: a narrated, 
open-air tram tour ($8.50 per person; 
209/372-1240) or a meandering, self- 
guided hike. Unless you’re completely 
pooped, the hiking option is a more 
intimate experience. The massive, 
209-foot-tall Grizzly Giant is an easy 
().8-mile hike from the parking area, 
and the Fallen Wawona ‘Tunnel Tree 
is a moderate 1.5-mile hike past the 
Giant. 

Victorian spirit. Four miles from the 
Mariposa Grove is the cheerful white- 
clapboard Wawona Hotel. Check out 
the circa-1918 golf course (free to stroll, 
$18.50 to play nine holes; 209/375-6572), 
the oldest in the Sierra. Have trout for 
dinner in the hotel’s pleasingly retro 
main dining room ($$$; 209/375- 
1425), followed by gooey pine nut 
pie—fuel for the drive home. #* 
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When you ga 


For information and direc- 
tions, visit www.nps.gov/yos: 
or call 209/372-0200. The « 
entrance fee is $20 per veke 
cle. For lodging reservation) 
visit www.yosemitepark.com), 
or call 559/252-4848. 


The Ahwahnee. One of thei, 
grandest of the national 
park lodges, dating to 192 


There’s also a restaurant 
($$$$; breakfast, lunch, ani 
dinner Mon-Sat, brunch 
and dinner Sun; reservation 
recommended; 209/372- 
1489). 123 units from 
$379. 1 Ahwahnee Rd.; 
209/372-1407. 

Curry Village. Inexpensive 
rooms, basic cabins, and — 
rustic canvas-tent cabins +} 
(BYO sleeping bag). Also, 
there’s a pizza stand, coffe ! 
bar, and the Curry Village 
Pavilion ($12 breakfast and 
dinner buffet; 209/372- 
8303). 628 units; from $698 
for tent cabins, $108 for reg 
ular cabins with bath, $1131) 
for motel rooms. 9010 Curr) 


Yosemite Lodge at the Fall j 
Comfortable but basic room 
in a central location. There 
an on-site restaurant ($$$; 


dinner daily; 209/372-12 a 
or 209/372-1281) and fe od 
court ($$; breakfast, lunch, } 
and dinner daily; 209/372- 
1265). 245 rooms from i 
$113. 9006 Yosemite Lodge) 


Dr.; 209/372-1274. I} 


Free! 


Not what you'd expect to hear from a drug company. 


The Merck Patient Assistance Program has provided 
Merck medicines free to those who can't afford 


ate for nearly 50 years. To find out if you're 


eligible, call 1-800-727-5400 or visit merck.com. 


MU at=Ta =m rch a(vaemetelaa mee 


©2005 Merck & Co., Inc. All rights reserved. 
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tha crow d ec 
Experience the harvest 
in Lodi’s friendly wine country 


Rather than evocative views of lush, heavy grapes on the 
vine, harvest in Napa and Sonoma often means traffic jams. 
The wine region of Lodi, however, represents the undiscovered 
side of California winemaking. And it’s best seen in fall, when 
the grape crush is in action. Hit the visitor center, the innova- 
tive Vino Piazza with its collection of small wineries, or the 
annual ‘Taste of Lodi festival. Or take your time and explore 
the area’s peaceful backroads. 


cr * 


Xe} Lodi Wine and Visitor Center. wHat: Tasting, exhibits, and 
helpful staff make the center a great starting point. Grab a free 


Lodi wine country map. WHEN: 10-5 daily. How mucu: ‘Tastings 
$1. wHere: 2545 W. Turner Rd.; 209/365-0621. 


XZ School Street Bistro. wnat: A casually stylish downtown 
Lodi restaurant. Try the flatiron steak salad with shoestring pota- 
toes. WHEN: Lunch Tue-Fni, dinner Tue-Sat. How mucu: $$$. 
116 N. School St.; 209/333-3950. 


Wine & Roses Hotel Restaurant Spa. wuat: This lovely 
hotel property—home to Taste of Lodi—has an ambitious, 
intimate restaurant with dishes like coffee-marinated duck 
breast. wHen: Lunch Mon-Sat, dinner daily, brunch Sun. 
HOW MUCH: $$$. wHERE: 2505 W. Turner Rd.; 209/334-6988. 


SLY Phillips Farms. wnat: A diverse roadside farmstand 
offers one-stop shopping. Taste Michael-David Winery’s 7 
Deadly Zins at the tasting counter, select Halloween pumpkins, 
or sample a yummy pumpkin milkshake. wHen: 7:30-5 daily. 
HOw MUCH: Free tastings. wHErE: 4580 W. State 12, 11/2 miles 
east of I-5; 888/707-9463. 


WHERE: 





LIIRLY Vino Piazza. wuat: Twelve small wineries (plus a 
new Thai restaurant) with winemaking facilities and tasting 
rooms radiating from one plaza. wHEN: Most are open 1-5 
Sat-Sun. How muck: Free tastings. wHere: 12470 Locke Rd., 
Lockeford; www.vinopiazza.com or 800/939-2566. 

Jessie’s Grove Winery. wuat: A friendly winery with picnic 
tables, historic family photos, and tasty Zinfandel. wHen: 11-4 
daily. How much: Free tastings. wHere: 1973 W. Turner Rd.; 
www,jgwinery.com or 209/368-0880. —KATE WASHINGTON 


48 





SUNSET OCTOB 


NORTHERN CALIFORNIA DAY TRIP 














Mokelumne a Z 
4 River 8 fr 
f Lodi 2) 
a 
ae (12 = 
4 # 
= 179) 
(Gs) y 
5) ] 
% 8 


STOCKTON 


Taste of Lodi festival 
(1-4 Oct 9; $35; 
www.tasteoflodi.com or 
800/798-1810). Lodi 
is about 40 miles south 
of Sacramento on I-5 
or State 99. 
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TRAVEL | TAKE THE KIDS 


Teenaged 
in Seattle 


Mom, dad, two boys, and Jimi Hendrix— 


a recipe for bliss or disaster? 


BY KIMBERLY BROWN SEELY = ILLUSTRATIONS BY TIM CARROLL 


An awesome adventure—that’s what I swore we’d have when I 





Experience 
Music Project 


Arrive early if you want to 
get your hands on a Fender 
Stratocaster or jam on drum 
sets in the Sound Lab. The 
current star exhibit 
(through April) 
is Bob Dylan's 
American Jour- 
ney, 1956-1966, 
with artifacts 
ranging from 
rare concert foot- 
age to one of teen- 
age Bob’s high-school papers 
(he got a B). It wowed us— 
as did the Costumes from the 
Vault exhibit. “Whoa, Jimi 
Hendrix was short!” James 
exclaimed. 10-6 Tue—Sun; 
$20, $15 ages 7-17. 325 


Pacific Science 
Center , , 


| was curious to y 

see how my x 
teenage kids — 

who as second 

graders loved 

the hands-on 

exhibits here— 

would fare. All | 

can say is the human- 
powered hamster wheel in | 
the outdoor Water Works 

area hasn't lost its allure, buy 
the rest of the place was a |) 
bust. Next time we'll know |) 
to buy tickets for an Imax | 
show ($8, $7 ages 3-12). 
10-5 Tue-Sun; $10, $7 ages 
3-12. 200 Second Ave. N.; 
www.pacsci.org or 206/443- 
2001. 


took my 13- and 15-year-old sons, James and Sam, and my hus- : : 

ti band, Jeff, out for a day of family fun in Seattle, even though I knew ee RGET GET plive. GRADE: 
| nothing of the sort. Because teens are notoriously fickle, I plotted a GRADE: 

| day of cool based on the diverse attractions at or near the Seattle 

Center: the Experience Music Project, the Space Needle, and the 

\| Pacific Science Center. Most important, our day involved a single 

il car trip. If you’re staying downtown, you can just hop the Seattle 

Ml Center Monorail ($3.50 round-trip; www.seattlemonorail.com or 206/ 

905-2620), then let your teens skulk about. Here’s how it all went. 


James: B “The naked mole 
rats are cool.” | 
Sam: B “I really liked this 
place when | was 6.” 


Jeff: C+ “Needs a coat of 
paint.” 


James: B+ On the swoop- 
ing Frank Gehry—designed 
building, “It’s supposed to be 
a smashed guitar, duh.” 


Sam: A— “The Hendrix 
exhibit is tight; he was such 
a cool guy.” 











‘'N°3AU SNNY N33ND 






Jeff: A “Honey, can | buy an 
electric guitar?” 


Space 
Needle 


The Space Needle is so 
iconic that we had never 


seconds), marveling at the 
360° view 


daily, call for 
hours; $13, $6 ages 4-13. 
400 Broad St.; www.space 





Easy Street 


Records 


After failure, triumph. Easy 

Street Records is a landmar 

independent record store — 

with a colossal selection a 

hipster attitude. Jeff ; 

shopped for esoteric CDs, 
Sam and James 


| ih taken ourselves to the top. lost them- \ 
| i The $39 prix fixe brunch selves in y 
menu at the revolving Sky- headphone 
City at the Needle priced nirvana, and 
out our family of four. | perused 
| Instead we zoomed up to magazines 
the Observation Deck (43 and tried 


not to stand out like a mo | 
on steroids. A fitting end tows 
a family day that had begutj 


| while 
| i heli- with Dylan’s steel-string 
Wk copters “Subterranean Homesick 
1 | buzzed Blues.” 20 Mercer St.; 
7 iN Ws below easystreetonline.com or 
A ral us. Open 206/691-3279. 


GRADE: 
Sam: A “What a totally cox 
| 


1|'| c needicicomanra00/9a7- store with cool posters.” 
9582. Jeff: A “The staff can find 
| GRADE: the most obscure CD 
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James: B+ “It makes me 
dizzy.” 

Sam: B+ Glued to the 
Observation Deck telescope, 
“You can totally spy on peo- 
ple with these.” 


instantly; they’re like hum 
computers who love their “} 
jobs.” * 
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UR ADVENTUROUS SIDE STILL 
RAVES A LITTLE PAMPERING. 


Nieaiae) a 
kcomb Mountain, 
Ua sen 








In Whistler, adventure doesn’t have to be about Koealiaes ama cccetenr] SAI ayoeamre La 110 Loic 
choice of runs and magnificent mountains set the Srila eel ICS accommodations, delectable... = 
restaurants and oh-so-fantastic spas round out the program. This winter, indulge yourself... 


DO TE) a cc 
Voie VISA 
WELCOMES 


* Visit www.tourismwhistler.com/sunset for details 


Ei. THINGS TO DO IN NORTHERN CALIFORNIA 








ee A fisherman proudly holds up a bass caught on a 50-foot >, Access Stornetta 

line suspended from the edge of a sheer sandstone cliff. Public Lands from 
Neath d ai etd d the Point Arena Light- 
earby, a woman reads quietly next to a spring-fed pom house ($5; winw pate 
| that empties into the raging Pacific. Across the road, the arenalighthouse.com, 

Garcia River meanders through a lush riparian corridor. 877/725-4448, or 707) 


; 882-2777), or f 
Welcome to Stornetta Public Lands, a 1,130-acre swath of Annee Read ae 


Mendocino County coastline that just opened to the public. _fee). For more informa- 
Though virtually no trails exist yet-—and they may not tion, call 707/466-4000iss 
ever—hiking is permitted anywhere. Start at the Point Are- 
na Lighthouse, drive about 1 mile down Lighthouse Road, 
and park in the informal parking area. From there, walk 
toward the ocean, or head in the opposite direction toward 
the river. If time permits afterward, hit adjacent Manchester 
State Park and watch the sun set behind the dunes. 

“We consider this our new backyard,” says Point Arena 
mayor Leslie Dahlhoff. 
My And now, so can you. #* 








| BY AMY WOLF 
PHOTOGRAPH BY 
| i ROB D. BRODMAN 
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Victoria and Linette live at Windemere in San Ramon. 





ET RECOMMENDS 


> GA» Wet, geting tes gu Fay 


Check out Pinnacles’ new draw 





There’s a new reason to visit Pinnacles National Monu- 
ment: Bear Gulch Cave, a tunnel-like jumble of boulders 
formed by thousands of years of water erosion, reopened 
to visitors last year. A crowd-pleaser for years, the cave wai 
closed in 1998 in order to protect its residents: a colony of) 
‘Townsend’s big-eared bats. In 2004, the National Park Ser 
vice installed a system of gates to protect the roosting bats. 
But during periods in October and March when the bats 
leave their home, the entire cave opens up for viewing. 
—ANN MARIE BROWN 

inFo: Bear Gulch Cave ($5 per vehicle; www.nps.gov/pinn or 
831/389-4485) is on the east side of Pinnacles N.M. at 500) 
State 146, 43 miles southeast of Gilroy via State 25. 
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Less time putting up a tent, 
is more time not putting up a tent. 











#4 Dome Tent, from $159 


. gel | 
A tent that lets you enjoy more of what you fe 
do when youre not putting up a tent. It’s r 
wh 
4 


_ waterproof, field-tested and has a color-coded 
pole system and sewn-in instructions. 


So, in 10 minutes flat, it’s up and you're off. 


L.L.Bean 


DIRECT FROM 
FREEPORT, MAINE” 





©2005 L.L.Bean, Inc 


For a FREE catalog call 1-800-482-4942 or shop Ilbean.com 









e GREAT ... 


iemeteries 
forth exploring 


LMA 


ils of Eternity. The grassy 
banse of the cemetery houses 
lott Earp’s grave. 1301 El Camino 
al; 650/756-3633. 


F MOON BAY 


ur Lady of the Pillar Ceme- 
y. On a bare hilltop east of town, 
) windswept concrete plots of the 
fall cemetery have lovely views of 

| ocean. 1980 Miramonte Rd.; 650/ 
5-4674. 


UNITAS 


uel P. Taylor State Park. 
ee markers surrounded by a white 
et fence mark the resting place 
rhe park’s namesake. Park at Camp 
ilor lot on Sir Francis Drake Blvd. 
W ask for directions; 415/488-9897. 


FRANCISCO 


it Cemetery. Touching testa- 

ints to canine, feline, and feathered 

bnds. Views stretch across the bay 

Angel Island. On Crissy Field Ave. 
cDowell Ave. in the Presidio; 

5/561-5401. 


NTA CRUZ 


lergreen Cemetery. Stones 
rk the lives of 19th-century pio- 
rs, Civil War veterans, and 

| founder of Santa Cruz’s Surf 
spaper. On Evergreen St., next 
darvey West Park; 831/429-1964. 
HSA TAGGART 
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Because the Road Best 
Traveled ...is a river 


* Experience the best of Europe on its 
legendary rivers 


* Cruise aboard Europe’s most luxurious ships 


* Visit grand cities, fairytale castles and 
medieval towns 


* Deluxe outside stateroom, exclusive 
excursions and all meals onboard the 
ship are included 


From $1,598 including airfare 
Book by October 31 and save $500 per couple.* 





FoR A BROCHURE AND FREE DVD | 


| 
|__| SEE your Travel AcenrorCalt | | INU WEERLD. 
| 800 - 6 a 5 = 9 i. 9 + | The Value ert 


| 
| www.uniworld.com 


|, Reservations and deposit must be made by October 31, 2005 


“Prices listed from NYC/BOS. Air taxes/government fees and port 


For complete details, terms and conditi our website at www.uniworld.com 
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PROFILE 


Spice girls 
Gather gorgeous ingredients—and 


inspiration—at Boulettes Larder 


You've spent the morning shopping at San Francisco’s Ferry 
Plaza Farmers Market. Now you find yourself with bags full of 
fava beans, nettles, and cardoons—and not a clue about what to 
do with any of it. Next time, stop at Boulettes Larder, where 
4 chef and co-owner Amaryll Schwertner will answer any cooking 
rvisA question you have, as well as supply you with all the essential 
ready-made components you'll need for a restaurant-quality meal 
on a hurried weeknight, from homemade stocks to hand-blended 
spices to soaked beans 
for your soup. 
“We're trying totake ji 
the farmers’ market : 
concept one step fur- 
ther,” says Schwertner, 
who opened the store 
with partner Lori Regis 
last November after 
| to 5,000 anniversary HawaiianMiles. having worked in 4 
Wht Wl Se restaurants for 24 years, be 


| = 





| | Reward yourself 
| with a trip to O’ahu. 


| Use your Hawaiian Airlines® Visa® 
Credit Card to visit O’ahu. 


| | ] Earn up to 10,000 bonus 
|'|F  HawaiianMiles after your first 








a purchase and payment. Receive up 


Exclusive, automatic status as a most recently at Stars. 
Ty? ‘ 

It’s for cooks who wr ocaanten Ey 
have an appreciation Te rc 
of ingredients. We help 


noes them further understand those ingredients at home.” Boulettes 


HawaiianMiles Preferred member 


WW 
||| | with no blackout dates and access to 
} 1 il 





more HawaiianMiles award seats. 









1} Wi Pooling of HawaiianMiles ‘To that end, Schwertner and Regis have tried to © Larder ($$; 
| between friends and famil ake their sh f for food | ith Gaily eauichN ag 
| y: make their shop a forum for food lovers, with an bouiletteskerdsncaam 






open kitchen and a farm-style communal table on the Embarcadero, 
where brunch is served on Sundays. (Peek under the aoe a nee 41 
table to see Boulette, the dreadlocked Puli dog.) If 
you disregard the precious prices, Boulettes does feel more like 
a working kitchen than a store, with regulars fresh off the ferry 
stopping in to find out what spices to use in tonight’s Moroccan 
lamb. (Spices are Schwertner’s particular passion—she hand- 
blends and roasts them all herself.) 
But not everyone asks questions. “A lot of people just stand in 





Apply Today 1-877 HA VISA 1 


or Hawaiian Visa.com 





| || ced front of the spice rack and talk about how beautiful the spices are 





and treat it like a museum,” Schwertner says. “I want people to take 
| them away and use them!” So she put up a sign that reads: NOT 
| ee oe EES ee Onn ee FOR CONCEPTUAL USE ONLY—the meaning of which isn’t totally 
| || obvious, until you start asking questions. Which is exactly the 
| 
| 







| Earn up to 100,000 miles per calendar year with the Platinum 5 

||| card, 50,000 miles per calendar year with the Classic card. Other point. —A.W. 
| 

| 





restrictions, limitations and exclusions may apply. Credit subject 
to approval. Normal credit standards apply. Credit cards issued 
by Bank of America, N.A. (USA) 
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Follow me home 


to the Island of O/ahu. 





Only one airline is Hawaiian. Our island-style cuisine, 


he Island o _»_ hospitality and entertainment travels across the Pacific 


¢d g ; * 2 = 
Anu daily non-stop from 9 Western U.S. cities. Come home 


Isit-oahu.com 


ne - with us. You can book flights at our lowest fares online. 
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° Rising above the New Mexico desert between Gallup and Grants, Take a shor’ 
| S i g Nn Inscription Rock is an enormous golden piece of sandstone. Now Hee ysis " 
part of El Morro National Monument, the craggy beacon with a hid- ae cg 
| den pool of water at its base is like a huge natural-history museum goforit 
of t I, GC that’s attracted travelers for centuries. with a eh a 


Don Juan de Onate, who settled New Mexico for Spain, stopped 
t : by the rock in 1605 after discovering what he thought to be a pas- 
i Mm e S sage to the Gulf of California. He recorded the event in a beautiful 
: inscription on the sandstone bluff. It was the first by a European, but 
New Mexico’s El Morro has much older graffiu: petroglyphs carved by early Native 


Sea ee, 
Bat ikanice ae 
sonia Bone Ser 


: . 3 At ati apa plo 3 
RRA SRS eee area eee 
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Seta Americans. 
\| Inscription Rock Cool autumn weather makes October prime time to explore the 
features ancient park during the 400th anniversary of Ofate’s visit. Hit the museum, 


travelers’ markin gs, oe take the short, pleasant hike to Inscription Rock. A tougher 2- 
e round-trip trek climbs to the mesa top for expansive desert 
and ones mere ly views and ruins of an old Ancestral Puebloan village. From Septem- 
: ber 30 to October 9, you can also take in events of the annual 
centuries old Ancient Way Fall Festival (www.tcecaves.com/fallfestival.himl) along 
BY MICHAEL TENNESEN State 53 between Grants and Zuni. 
inro: El Morro National Monument ($3, ages 16 and under free; 
www.nps.gov/elmo or 505/783-4226) is on State 53, 42 miles southwest 
| 1] of Grants, New Mexico. * 


MARG SCLOMON/GETTY IMAGES. 
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“Ones destination is never a place but rather a new 
way of looking at things.” Banyan 





Big Sur, Monterey County 


The person you are when you first arrive in Monterey County and the person you are upon leaving 
are rarely the same. For time spent here is a journey of self-discovery. So whatever you enjoy, whether 


it’s golfing, wine tasting, exploring and more, one thing is certain. Monterey County will fill you with 


enough inspiration to last a lifetime — or at least until your next visit. To plan your next getaway, call 
1-877-MONTEREY or visit montereyinfo.org today. MONTEREY. 
Monterey * Seaside + Marina* Big Sur * Carmel Valley + Salinas Valley * Monterey Bay Aquarium * Cannery Row 


Nonstop air travel now available from Denver, Las Vegas, Salt Lake City, Phoenix, l.os Angeles and San Francisco. 
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The Balanced Spectrum’ floor lamp combines the benefits “As soon as I turned on the lamp and began’ 
of natural daylight indoors with a savings read the. nay spaper enuld scales ori 
Ee: difference. This lamp is just what I needed. 


of $77 over the life of one bulb!” 


Thank you so much.” 





Donn 


Ever since the first human went into a dark SAVE 577 over the life of one Scranton, 
cave and built a fire, people have realized Balanced Spectrum® bulb!” Try the Balanced Spectrum® floor lamp fol 


the importance of proper indoor lighting. —_q_150-watt incandescent bulb uses the best value ever! Now more than ever is 
Unfortunately, since Edison invented the $0.013 per hour in energy cost. The #™ the time to add sunshine toeveryroomin jf, 
light bulb, lighting technology has remained Balanced Spectrum® bulb uses an your home at this fantastic low price! The 
relatively prehistoric. Modern light fixtures average of 70% less energy which || Balanced Spectrum® floor lamp comes with |} 
do little to combat many symptoms of saves you $0.009 per hour. Based on |) a 1-year manufacturer’s limited warranty ani 
improper lighting, such as eyestrain, dryness _g QQ0 hours bulb life, the Balanced | firsSTREET’s exclusive guarantee. Try this | 
or burning. As more and more ofus spend — Spectrum® bulb will save $72 in | product for 90 days and return it for the prodt| 
longer hours in front of a computer moni- energy cost. Plus, because the | purchase price if not completely satisfied. 
tor, the results are compounded. And the Balanced Spectrum® bulb lasts 10 

effects of indoor lighting are not necessarily ties longer than an incandescent 
limited to physical well-being. Many people bulb priced at an average of $0.50, 


believe that the quantity and quality of light an additional $5 savings is realized. 
can play a part in one’s mood and work 
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Balanced Speetanny floor lamy; 
Item# BS- 3589 1. ee wane ee ees WAS POO 
*Save $10 with mail-in rebate 
Only $49.95 ea + S&H after rebate 
EE Bulbs for Life. Order one Balanci 
Spectrum® floor lamp, if it ever needs a nj 





**Source: “Lighting the Way to Energy Savings”; 1999 












performance. Now there’s a better way 
to bring the positive benefits of natural 


sunlight indoors. Sophie aaa as bulb, we’ll send you a free bulb valued </" 
als 5 
The Balanced Spectrum® floor lamp will ee ; 3 bulb MG tae $24.95, and ALL you pay is S&H. 
change the way you see and feel about your akin aushetarac tie pie a i 
lintel or or Space ctidicscuowinat e Energy efficient -tOrder two Balanced Spectrum floorl 


ok eee ee ¢ Shows true colors ‘lanes and get FREE Bulbs for Lifef 
sunshine can lift your mood and your 


plus FREE shipping on both lamps. 
TTFree shipping within the Continental U.S. On) ry 
Height as shown: 50" Please mention promotional code 304¢ 
will see with more clarity and enjoyment as this lamp provides For fastest service, call (ouviee cages day S 
sharp visibility for close tasks and reduces eyestrain. 888-93 3 -§6684 ee 
We accept all major credit cards, or if you ot 


choose, you can pay by check with ClearTran™ 
To order by mail, please call for details 


www.balancedspectrum.com 


energy levels. But as we all know the sun, unfortunately, does not 
always shine. So to bring the benefits of natural daylight indoors, 
use the floor lamp that simulates the full spectrum of daylight. You 


Its 27-watt compact bulb is the equivalent to a 150-watt ordinary 
light bulb. This makes it perfect for activities such as reading, writ- 
ing, sewing, needlepoint, and especially for aging eyes. 

We’ve looked at lots of lights, but this one offers the benefit 
of dual light levels of 27 and 18 watts of power equivalent to 
150-and 100-watt incandescent bulbs. This lamp has a flexible 
gooseneck design for maximum efficiency, with an “Instant On” 
switch that is flicker-free. The high-tech electronics, 
user-friendly design, and bulb that lasts 10 
times longer than an ordinary bulb 








firstSTREET 


SLE Es. (oe HO EeRwEs arenes 
Formerly TechnoScout® 


1998 Ruffin Mill Road * Colonial Heights, VA 23834 
All rights reserved. © 2005 firstSTREET, Inc. 


make this lamp a must-have. 
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139 Ocean Palms Beach Resort 


140 Oceanside Chamber of 
Commerce - California 
Welcome Center 

141 Palm Springs, California 

142 Redondo Beach Visitors Bureau 

143 Shelter Cove Lodge 
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265 Inn at Queen Anne 

266 North Olympic Peninsula VCB 
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Visit www.SunsetGetaways.com for more information. 


268 Tri-Cities Visitors Bureau 


269 Washington State Parks & 
Recreation 


270 Washington State Tourism 
271 Winthrop Chamber of Commerce 


272 Yakima Valley Convention & 
Visitors Bureau 


Home 

273 American Light Source 

274 Azek Trimboards 

275 Bosch Home Appliances 
276 Carlisle Wide Plank Floors 
277 Delta Faucet 

278 Fisher & Paykel Appliances 
279 Heat & Glo 

280 James Hardie Building Products 
281 JELD-WEN/Int'l Wood Products 
282 Karastan 

283 Kelly-Moore Paint Co. 

284 Kohler Bath & Kitchen Ideas 
285 Kuhn Rikon 

286 L. L. Bean, Inc. 

287 Lennox Industries Inc. 

288 Marvin Windows 

289 Mohawk Flooring 

290 Pella Windows & Doors 

291 Pergo, Inc. 

292 Schlage Lock 

293 Sentry Table Pad Co. 

294 Shaw Industries 

295 Superior Clay Corporation 
296 The Bungalow Company 
297 The Iron Shop 

298 Windemere Homes 


Garden 


299 Endless Pools 

300 Simsolve 

301 Step Stone, Inc. 

302 Vixen Hill Manufacturing Co. 


EE INFORMATION 

































































































What are you Pr up to keep your floor beautiful? 


ee 





Etiquette. Entertaining. Dignity. Quick-Step laminates prove that beauty doesn’t have to come with sacrifices. 
Our floors are designed to stay beautiful, even after years of being lived on. With a 25-year warranty and 
almost ninety styles, including Elegance, Quick-Step lets you have a beautiful floor and a life, too. 


BCom R eal Mila Biolog nail ma tke (ol UT Vel le cietoneolt te are 






grote Wra mele amr) erred (aCe Ge ea een 


e Pee ae 
ur ounding a raised Ex 
OT TL oe 
ties are available b 


Doe me . 


4 


fa 
2) 
.@) 
ai 
Ss 
= 


—. 
pa 





GARDEN | probuce 


64 


oreens 


be 


Two ral ee F 
provide’ vee gees a 
vem dele kitch 3 
aE LI Ge 


a 


eT Lars] tg own salad greens trumps buying 


grocery lettuce any day. Not onlyis it easy to do, 


it allows you to éxperiment with new flavors and 
different ways to serve. Now in our owrrback- 
yard, an innovative chefrand a seedswoman have 
helped pioneer two° agetarca nile lmeerl 
further expand Our culinary options. » 66 


SUNSET OCTOBER 2005 


At 10 days 
old, micre 
elem 
their first sep 
of leaves an¢ 
Creme 
Reems 











Wey) al 
E CHRYSLER || 
: WN] 
| INSPIRATION COMES STANDARD M 
Mill 



































HE NEW CHRYSLER 300C - 2005 North American Car of the Year » 2005 AUTOMOBILE Magazine Automobile of 
le Year > 2005 Car and Driver 10Best “Full-Size Sedan” > AutoWeek Reader's Choice Award > Money Magazine Car of the Year 1 Hl | 
|For a complete list of awards, visit CHRYSLER.COM/300, or call 1.800.CHRYSLE® » Chrysler 300 starting at $24,200' 
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| Growing tips 


tH Follow these steps for great 
results in the garden. 


§@ Preparation. Plant greens 

in the ground or in contain- 

| Hl vl ers. In the ground, amend 
soil by mixing in 3 to 4 inches 

of compost or other organic 

1) Ml matter. If planting in contain- 

|| ers, choose a pot at least 10 

| inches in diameter and fill it 

I) with potting soil to within 1 

Ni it to 2 inches of the rim. 








Wy @ Watering. Keep the soil 
aH) moist but not soggy (check 
i daily if starting from seed). 
@ Feeding. Fertilize with fish 
emulsion every two weeks, 
or use a dry, organic fertil- 

| izer according to package 

| directions. 





Teenage lettuces 


@ Planting. Start with 
i seedlings purchased at the 
nursery and plant closer 
a til together than recommend- 
Wil a ed, 5 to 6 inches apart. Or 
iI sow seeds 1 inch apart in 
I thoroughly moist soil and 
| thin to 5 to 6 inches apart 
} 
| 
I 








when plants are '/ inch tall. 
| Make sure to grow enough 
for your needs. 





@ Harvesting. Snip off indi- 

vidual leaves when they’re 

about 4 inches long. New 
leaves will continue to form. 


Micro greens 


@ Planting. Sow seeds 4 
inch apart (mix with sand to 
aid distribution). Thin only if 
| | seeds were sown too closely. 
Sow successive crops every 
two to three weeks for a 

| steady harvest. 


@ Harvesting. Snip off clus- 
ters of sprouts right above 

| the soil line when the first 

|| set of true leaves forms; they 
i) follow the initial cotyledons 

il | (seed leaves). 
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At Parcel 104, a restaurant in Santa 
Clara, California, executive chef Bart 
Hosmer’s baby lettuces have grown 
up—just a little. At 4 inches long, these 
“teenage lettuces,” as he calls them, are 
more mature than baby greens. That 


“means their flavors and textures have 


been allowed to develop, yet there’s 
none of the bitterness sometimes asso- 
ciated with mature lettuce leaves. “I 
was looking for a way to present a 
salad other than as a pile of limp 
mesclun,” Hosmer says. “Teenage 
lettuces are still young and brash, and 
that’s when their flavor is best.” His 
favorite types include red or green 
‘Deer Tongue’, and Batavian (crisp- 
head) lettuces such as ‘Rouge 
Grenobloise’. 

‘Taking the opposite approach to 
Hosmer, Judy Seaborn of Botanical 
Interests seed company in Colorado 
developed a harvest technique that 


produces an even younger crop than 
mesclun (greens snipped when about 2 
to 3 inches long). These sprouted 
greens are snipped off right after their 
first true set of leaves forms. 

For months Seaborn experimented 
with different cool-season varieties 
until they met her criteria—pretty, 
good-tasting when small, and with sim- 
ilar germination rates—then dubbed 
them “micro greens.” The mixes come 
in two flavors: a spicy one, which con- 
tains cress, mustard, radish, and red 
cabbage; and a mild one made up of 
kohlrabi, pak choy, red beets, red cab- 
bage, and Swiss chard. 

Whichever method you try, grow- 
ing your own greens gives you flavor, 
convenience, and flexibility—all at 
your scissor tips. 
into: Botanical Interests (www.botancal 
interests.com or 800/486-2647 for retail 
locations) » 68 
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At Bosch, we’re committed to protecting the environment. From 
low-impact manufacturing to the way our products are 
designed. Innovative sensor technology helps Bosch 
dishwashers save water. Bosch front-loading washing 
machines use 66% less energy and 60% less water than 
conventional units. All while offering state-of-the-art 
features and unrivalled functionality. Because we 
believe you should never have to sacrifice excellence 
to embrace the planet we live on. For more information ca 
1.877.468.2989 or visit www.boschappliances.com/sunset. 


SH Home Appliances Corporation BO096-14-58798-1 


Invented for life || 
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I Teenage 
| Greens Salad 


Hi Bart Hosmer of Parcel 104 
restaurant pairs teenage 
| | greens with sweet apple and 
| | 
| i} 





bits of pungent blue cheese. 


| PREP TIME: About 10 
i minutes : 


MAKES: 4 servings 


| | Rinse and core 1 red apple 
Ny | (6 0z.); slice into thin 
wedges. In a large serving 
bowl, whisk together 2. 
tablespoons walnut oil or 
olive oil, Ys teaspoon grated 
1 aN _ lemon peel, 1 tablespoon 
Hl lemon juice, 2 teaspoons 
inegar, 2 teaspoon 
and 1 tea- 
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LONG LASTING D-CONGESTANT RELIEF 
WITHOUT THE RISK OF DROWSINESS. 


24 Hour 
allegra-D 


fooerating 80 sence HC 40g 
sLhtened- Release lets | 











for seasonal allergy relief 





B® |) SuDAFED | 


| SINUS & ALLERGY 


* Sneezing 





INTRODUCING ‘°™ 
NEW ALLEGRA-D 24 HOUR. 


One dose of new Allegra-D 24 Hour lasts 4x longer 
than one dose of most OTC allergy/decongestant products. 













THE CONGESTION RELIEF GOES ON. 


@ effects with Allegra-D 24 Hour were similar to Allegra 180 mg alone and may include headache, cold, or 
tkache. Due to the decongestant (pseudoephedrine) component in Allegra-D 24 Hour, the product must not 
used if you: are taking an MAO inhibitor (a medication for depression) or have stopped taking an MAO inhibitor 
hin 14 days; retain urine; have narrow-angle glaucoma; have severe high blood pressure or severe heart 
ease. Side effects with pseudoephedrine may include nervousness, restlessness, dizziness, orinsomnia. Headache, 
pwsiness, increased heart rate, palpitations, increased blood pressure, and abnormal heart rhythms have been 
ported. You should also tell your doctor if you have high blood pressure, diabetes, heart disease, glaucoma, 
/roid disease, impaired kidney function, or symptoms of an enlarged prostate such as difficulty urinating. 


£ Please see additional important information on next page. 
INOFI AVENTIS — © 2005 Aventis Pharmaceuticals Inc. ALD-JA-17875-I. Based on label directions. 
P Betauye health crate Aventis Pharmaceuticals, a member of the sanofi-aventis Group isted are trademarks of their respective mpanies 



















































































































































































































ALLEGRA-D® 24 HOUR 
(fexofenadine HCI 180 mg and 
pseudoephedrine HCI 240 mg) 
Extended-Release Tablets 

BRIEF SUMMARY OF PRESCRIBING INFORMATION 


INDICATIONS AND USAGE 

ALLEGRA-D 24 HOUR Extended-Release Tablets are indicated for the relief of symptoms associated with seasonal 
allergic rhinitis in adults and children 12 years of age and older. Symptoms treated effectively include sneezing, 
rhinorrhea, itchy nose/palate/ and/or throat, itchy/watery/red eyes, and nasal congestion 

ALLEGRA-D 24 HOUR should be administered when both the antihistaminic properties of fexofenadine 
hydrochloride and the nasal decongestant properties of pseudoephedrine hydrochloride are desired (see 
CLINICAL PHARMACOLOGY) 


CONTRAINDICATIONS 

ALLEGRA-D 24 HOUR is contraindicated in patients with known hypersensitivity to any of its ingredients 

Due to its pseudoephedrine component, ALLEGRA-D 24 HOUR is contraindicated in patients with narrow-angle 
glaucoma or urinary retention, and in patients receiving monoamine oxidase (MAO) inhibitor therapy or within 
fourteen (14) days of stopping such treatment (see Drug Interactions section). It is also contraindicated in patients 
with severe hypertension, or severe coronary artery disease, and in those who have shown idiosyncrasy to its 
components, to adrenergic agents, or to other drugs of similar chemical structures. Manifestations of patient 
idiosyncrasy to adrenergic agents include: insomnia, dizziness, weakness, tremor, or arrhythmias. 


WARNINGS 

Sympathomimetic amines should be used with caution in patients with hypertension, diabetes mellitus, ischemic 
heart disease, increased intraocular pressure, hyperthyroidism, renal impairment, or prostatic hypertrophy 
(see CONTRAINDICATIONS). Sympathomimetic amines may produce central nervous system stimulation with 
convulsions or cardiovascular collapse with accompanying hypotension 


PRECAUTIONS 
General 
Because ALLEGRA-D 24 HOUR is a once-daily, fixed-dose combination that cannot be titrated and renal insuffi- 
ciency increases the bioavailability and prolongs the half-life of fexofenadine hydrochloride and pseudoephedrine 
hydrochloride, ALLEGRA-D 24 HOUR tablets should generally be avoided in patients with renal insufficiency (see 
CLINICAL PHARMACOLOGY, and DOSAGE AND ADMINISTRATION) 
Information for Patients 
Patients taking ALLEGRA-D 24 HOUR tablets should receive the following information: ALLEGRA-D 24 HOUR tablets 
are prescribed for the relief of symptoms of seasonal allergic rhinitis. Patients should be instructed to take 
ALLEGRA-D 24 HOUR tablets only as prescribed. Do not exceed the recommended dose. |f nervousness, dizzi- 
ness, or sleeplessness occur, discontinue use and consult the doctor. Patients should also be advised against 
the concurrent use of ALLEGRA-D 24 HOUR tablets with over-the-counter antihistamines and decongestants 
The product should not be used by patients who are hypersensitive to it or to any of its ingredients. Due to its pseu- 
doephedrine component, this product should not be used by patients with narrow-angle glaucoma, urinary reten- 
tion, or by patients receiving a monoamine oxidase (MAO) inhibitor or within 14 days of stopping use of MAO 
inhibitor. It also should not be used by patients with severe hypertension or severe coronary artery disease 
Patients should be told that this product should be used in pregnancy or lactation only if the potential benefit 
justifies the potential risk to the fetus or nursing infant. Patients should be advised to take the tablet on an empty 
stomach with water. Patients should be directed to swallow the tablet whole. Patients should be cautioned not to 
break or chew the tablet. Patients should also be instructed to store the medication in a tightly closed container 
in a cool, dry place, away from children 
Drug Interactions 
Fexofenadine hydrochloride and pseudoephedrine hydrochloride do not influence the pharmacokinetics of each 
other when administered concomitantly 
Fexofenadine has been shown to exhibit minimal (ca. 5%) metabolism. However, co-administration of fexofena- 
dine hydrochloride with either ketoconazole or erythromycin led to increased plasma concentrations of 
fexofenadine. Fexofenadine had no effect on the pharmacokinetics of either erythromycin or ketoconazole. In 2 
separate studies, fexofenadine hydrochloride 120 mg twice daily was co-administered with either erythromycin 
500 mg every 8 hours or ketoconazole 400 mg once daily under steady-state conditions to healthy volunteers 
(n=24, each study). No differences in adverse events or QT, interval were observed when subjects were adminis- 
tered fexofenadine hydrochloride alone or in combination with either erythromycin or ketoconazole. The findings 
of these studies are summarized in the following table 

Effects on steady-state fexofenadine pharmacokinetics after 7 days of co-administration 

with fexofenadine hydrochloride 120 mg every 12 hours (two times the recommended 

twice daily dose) in healthy volunteers (n=24) 


October 2004 


Concomitant mae 9 AUCs (0-72h) 
Drug (Peak plasma (Extent 0; 
concentration) systemic exposure) ~ 
Erythromycin +82% +109% 
(500 mg every 8 hrs) 
Ketoconazole +135% +164% 


(400 mg once daily) 


The changes in plasma levels were within the range of plasma levels achieved in adequate and well-controlled 
clinical trials 

The mechanism of these interactions has been evaluated in in vitro, in situ, and in vivo animal models. These stud- 
ies indicate that ketoconazole or erythromycin co-administration enhances fexofenadine gastrointestinal absorp- 
tion. This observed increase in the bioavailability of fexofenadine may be due to transport-related effects, such as 
p-glycoprotein. /n vivo animal studies also suggest that in addition to enhancing absorption, ketoconazole 
decreases fexofenadine gastrointestinal secretion, while erythromycin may also decrease biliary excretion 

Due to the pseudoephedrine component, ALLEGRA-D 24 HOUR is contraindicated in patients taking monoamine 
oxidase inhibitors and for 14 days after stopping use of an MAO inhibitor. Concomitant use with antihypertensive 
drugs which interfere with sympathetic activity (e.g., methyldopa, mecamylamine, and reserpine) may reduce 
their antihypertensive effects. Increased ectopic pacemaker activity can occur when pseudoephedrine Is used con- 
comitantly with digitalis. Care should be taken in the adfninistration of ALLEGRA-D 24 HOUR concomitantly with 
other sympathomimetic amines because combined effects on the cardiovascular system may be harmful to the 
patient (see WARNINGS) 

Drug Interactions with Antacids 

Administration of 120 mg of fexofenadine hydrochloride (2 x 60 mg capsule) within 15 minutes of an aluminum and 
magnesium containing antacid (Maalox®) decreased fexofenadine AUC by 41% and C,,,,, by 43%. ALLEGRA-D 24 HOUR 
should not be taken closely in time with aluminum and magnesium containing antacids 

Interactions with Fruit Juices 

Fruit juices such as grapefruit, orange and apple may reduce the bioavailability and exposure of fexofenadine 
This is based on the results from 3 clinical studies using histamine induced skin wheals and flares coupled with 
population pharmacokinetic analysis. The size of wheal and flare were significantly larger when fexofenadine 
hydrochloride was administered with either grapefruit or orange juices compared to water, Based on the litera- 
ture reports, the same effects may be extrapolated to other fruit juices such as apple juice. The clinical significance 
of these observations is unknown. In addition, based on the population pharmacokinetics analysis of the com- 
bined data from grapefruit and orange juices studies with the bioequivalence study data, the bioavailability of 
fexofenadine was reduced by 36%. Therefore, to maximize the effects of fexofenadine, it is recommended that 
ALLEGRA-D 24 HOUR should be taken with water (see DOSAGE AND ADMINISTRATION) 

Carcinogenesis, Mutagenesis, Impairment of Fertility 

There are no animal or in vitro studies on the combination product fexofenadine hydrochloride and pseu- 
doephedrine hydrochloride to evaluate carcinogenesis, mutagenesis, or impairment of fertility 

The carcinogenic potential and reproductive toxicity of fexofenadine hydrochloride were assessed using terfena- 
dine studies with adequate fexofenadine exposure (area-under-the plasma concentration versus time curve 
[AUC}). No evidence of carcinogenicity was observed when mice and rats were given daily oral doses up to 
150 mg/kg of terfenadine for 18 and 24 months, respectively. In both species, 150 mg/kg of terfenadine produced 
AUC values of fexofenadine that were approximately 2 and 3 times, respectively, the exposure from the maximum 
recommended human daily oral dose of ALLEGRA-D 24 HOUR 

Two-year feeding studies in rats and mice conducted under the auspices of the National Toxicology Program (NTP) 
demonstrated no evidence of carcinogenic potential with ephedrine sulfate, a structurally related drug with 
pharmacological properties similar to pseudoephedrine, at doses up to 10 and 27 mg/kg, respectively (less than 
the maximum recommended human daily oral dose of pseudoephedrine hydrochloride on a mg/mé2 basis). 

In in vitro (Bacterial Reverse Mutation, CHO/HGPRT Forward Mutation, and Rat Lymphocyte Chromosomal 
Aberration assays) and in vivo (Mouse Bone Marrow Micronucleus assay) tests, fexofenadine hydrochloride 
revealed no evidence of mutagenicity 

Reproduction and fertility studies with terfenadine in rats produced no effect on male or female fertility at oral 
doses up to 300 mg/kg/day (approximately 3 times the maximum recommended human daily oral dose of 
ALLEGRA-D 24 HOUR based on comparison of the AUCs of fexofenadine). However, reduced implants and post- 
implantation losses were reported at 300 mg/kg. A reduction in implants was also observed at an oral dose of 


150 mg/kg/day (approximately 3 times the maximum recommended human daily oral dose of ALLEGRA-D 24 Hi 
based on comparison of the AUCs). In mice, fexofenadine produced no effect on male or female fertility at ave | 
dietary doses up to 4438 mg/kg (approximately 10 times the maximum recommended human daily oral dos” 
ALLEGRA-D 24 HOUR based on comparison of the AUCs) 1 
Pregnancy 

Teratogenic Effects: Category C. Terfenadine alone was not teratogenic in rats at oral doses up to 300 m1) 
(approximately 3 times the maximum recommended human daily oral dose of ALLEGRA-D 24 HOUR basec 
comparison of the AUCs of fexofenadine) and in rabbits at oral doses up to 300 mg/kg (approximately 25 ti | 
the maximum recommended human daily oral dose of ALLEGRA-D 24 HOUR based on comparison of the AUL 
fexofenadine) 

In mice, no adverse effects and no teratogenic effects during gestation were observed with fexofenadin| 
dietary doses up to 3730 mg/kg (approximately 10 times the maximum recommended human daily oral dos 
ALLEGRA-D 24 HOUR based on comparison of the AUCs) 

The combination of terfenadine and pseudoephedrine hydrochloride in a ratio of 1:2 by weight was studie 
rats and rabbits. In rats, an oral combination dose of 150/300 mg/kg produced reduced fetal weight and del 
ossification with a finding of wavy ribs. The dose of 150 mg/kg of terfenadine in rats produced an AUC val 
fexofenadine that was approximately 3 times the AUC of the maximum recommended human daily oral di 
ALLEGRA-D 24 HOUR. The dose of 300 mg/kg of pseudoephedrine hydrochloride in rats was approximatel 
times the maximum recommended human daily oral dose of ALLEGRA-D 24 HOUR on a mg/m? basis. In rat 
an oral combination dose of 100/200 mg/kg produced decreased fetal weight. By extrapolation, the | 
fexofenadine for 100 mg/kg orally of terfenadine was approximately 8 times the human AUC of the maximum 
ommended human daily oral dose of ALLEGRA-D 24 HOUR. The dose of 200 mg/kg of pseudoephedrine hydro: §~ 
ride was approximately 15 times the maximum recommended human daily oral dose of ALLEGRA-D 24 Houy 

a mg/m2 basis. 

There are no adequate and well-controlled studies in pregnant women. ALLEGRA-D 24 HOUR should be 4 
during pregnancy only if the potential benefit justifies the potential risk to the fetus 

Nonteratogenic Effects. Dose-related decreases in pup weight gain and survival were observed in rats expo 

an oral dose of 150 mg/kg of terfenadine; this dose produced an AUC of fexofenadine that was approxim 

3 times the human AUC of the maximum recommended human daily oral dose of ALLEGRA-D 24 HOUR. 
Nursing Mothers y 
It is not known if fexofenadine is excreted in human milk. Because many drugs are excreted in human | 
caution should be used when fexofenadine hydrochloride is administered to a nursing woman. Pseudoephe 
hydrochloride administered alone distributes into breast milk of lactating human females. Pseudoephe: § 
concentrations in milk are consistently higher than those in plasma. The total amount of drug in milk as ju 
by AUC is 2 to 3 times greater than the plasma AUC. The fraction of a pseudoephedrine dose excreted in. 
is estimated to be 0.4% to 0.7%. A decision should be made whether to discontinue nursing or to discon 
the drug, taking into account the importance of the drug to the mother. Caution should be exercised *| ( 
ALLEGRA-D 24 HOUR is administered to nursing women ; 
Pediatric Use tI 
Safety and effectiveness of ALLEGRA-D 24 HOUR in children below the age of 12 years have not been establi 
In addition, the doses of the individual components in ALLEGRA-D 24 HOUR exceed the recommended indi 
doses for pediatric patients under 12 years of age. ALLEGRA-D 24 HOUR is not recommended for pediatric pa 
under 12 years of age. y 
Geriatric Use g 
Clinical studies of ALLEGRA-D 24 HOUR did not include sufficient numbers of subjects aged 65 and older to ¢4 
mine whether they respond differently from younger subjects. Other reported clinical experience has not ir 
fied differences in responses between the elderly and younger patients, although the elderly are more lik | 
have adverse reactions to sympathomimetic amines i 
The pseudoephedrine component of ALLEGRA-D 24 HOUR Is known to be substantially excreted by the kidney 
the risk of toxic reactions to this drug may be greater in patients with impaired renal function. Because e Mul 
patients are more likely to have decreased renal function, it may be useful to monitor renal function 


| 
ADVERSE REACTIONS 
Fexofenadine Hydrochloride | 
In a placebo-controlled clinical study in the United States, which included 570 subjects with seasonal allergic 
tis aged 12 years and older receiving fexofenadine hydrochloride tablets at doses of 120 or 180 mg once | 
adverse events were similar in fexofenadine hydrochloride and placebo-treated subjects. The following ‘a 
adverse experiences that were reported by greater than 2% of subjects treated with fexofenadine hydrochy 
tablets at doses of 180 mg once daily and that were more common with fexofenadine hydrochloride than pl. | : 


Once daily dosing with fexofenadine hydrochloride tablets 
at rates of greater than 2% ] 


Adverse experience Fexofenadine 180 mg Placeb 2 
once daily (n=293 
(n=283) ee 
Headache 10.6% 7.5% 1) 
Upper Respiratory Tract Infection 3.2% 3.1% 9 {o 
Back Pain 2.8% 1.4% 
Events that have been reported during controlled clinical trials involving subjects with seasonal allergic rhinj ih 


incidences less than 1% and similar to placebo and have been rarely reported during postmarketing survey 
include: insomnia, nervousness, and sleep disorders or paroniria. In rare cases, rash, urticaria, pruritus and Gimp 
sensitivity reactions with manifestations such as angioedema, chest tightness, dyspnea, flushing and sysj 
anaphylaxis have been reported | 
Pseudoephedrine Hydrochloride : 
Pseudoephedrine hydrochloride may cause mild CNS stimulation in hypersensitive patients. Nervou nt 
excitability, restlessness, dizziness, weakness, or insomnia may occur. Headache, drowsiness, tachycardia 
tation, pressor activity, and cardiac arrhythmias have been reported. Sympathomimetic drugs have alse 
associated with other untoward effects such as fear, anxiety, tenseness, tremor, hallucinations, seizures, f 
respiratory difficulty, dysuria, and cardiovascular collapse } i 
OVERDOSAGE ] 
Most reports of fexofenadine hydrochloride overdose contain limited information. However, dizziness, drow 
and dry mouth have been reported. For the pseudoephedrine hydrochloride component of ALLEGRA-D 24 © 
information on acute overdose is limited to the marketing history of pseudoephedrine hydrochloride. Single! 
of fexofenadine hydrochloride up to 800 mg (6 healthy volunteers at this dose level), and doses up to 690 m) 
daily for one month (3 healthy volunteers at this dose level), were administered without the develop 
clinically significant adverse events. - a 
In large doses, sympathomimetics may give rise to giddiness, headache, nausea, vomiting, sweating, thirst, 
cardia, precordial pain, palpitations, difficulty in micturition, muscular weakness and tenseness, anxiety, f § 
ness, and insomnia. Many patients can present a toxic psychosis with delusions and hallucinations. Sony 
develop cardiac arrhythmias, circulatory collapse, convulsions, coma, and respiratory failure. Or 
In the event of overdose, consider standard measures to remove any unabsorbed drug. Symptomatic an 
portive treatment is recommended. Following administration of terfenadine, hemodialysis did not effi 
remove fexofenadine, the major active metabolite of terfenadine, from blood (up to 1.7% removed), The e | 
hemodialysis on the removal of pseudoephedrine is unknown. ly 
No deaths occurred in mature mice and rats at oral doses of fexofenadine hydrochloride up to 5000) 
(approximately 110 and 230 times, respectively, the maximum recommended human daily oral ¢} fh 
ALLEGRA-D 24 HOUR on a mg/m2 basis.) The median oral lethal dose in newborn rats was 438 mg/kg {a | 
mately 20 times the maximum recommended human daily oral dose of ALLEGRA-D 24 HOUR on a mg/m" ign) 
In dogs, no evidence of toxicity was observed at oral doses up to 2000 mg/kg (approximately 300 times th} 
imum recommended human daily oral dose of ALLEGRA-D 24 HOUR on a mg/m2 basis). The oral mediat nd 
dose of pseudoephedrine hydrochloride in rats was 1674 mg/kg (approximately 55 times the maximum 
mended human daily oral dose of ALLEGRA-D 24 HOUR on a-mg/m2 basis) a 


DOSAGE AND ADMINISTRATION a 


The recommended dose of ALLEGRA-D 24 HOUR Extended-Release Tablets is one tablet once daily administ ami t 
an empty stomach with water for adults and children 12 years of age and older. ALLEGRA-D 24 HOUR tablets | . 

generally be avoided in patients with renal insufficiency. ALLEGRA-D 24 HOUR must be swallowed whole an a 
crushed or chewed  § 
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| rapes 
D glow 


yhanging leaves create 
vibrant show in a 


/oodside garden 


| LAUREN BONAR SWEZEY 
OTOGRAPH BY THOMAS J. STORY 


Id days and chilly nights make fall 
special time of year in Northern 
alifornia gardens. That’s when the 
flage of many trees, shrubs, and 
nes starts to turn brilliant shades 
ich as port, cherry red, and bonfire 
lange. Landscape architect ‘Tito 
tm celebrated the season in a Wood- 
le garden by training ‘Cabernet’ 
lapevines over a custom arbor of 
ft-forged iron and recycled redwood. 
The iron of the arbor’s vertical 
sts and overhead frame rusts natu- 
ily, while unpeeled logs—rescued 
bm two small redwood trees that 
pre removed during construction 
the house—form a roof. (“Incorpo- 
fing recycled materials into the 
mstruction of the home and garden 

an important part of the entire 
pject,” Patri says.) The logs, laid 

wzontally across the iron frame, 
e lashed to the crosspieces with 

dy twine. 
$A flagstone path curves beneath 
e arbor and through a sea of 
pundcover—a mix of silvery lamb’s 
, manzanita, and more. The green- 
is the perfect foil for the grape- 
nes’ red-orange foliage, while the 
dor’s rusty brown hue enhances the 
lor show. 
sicn: Jito Patri, San Francisco 
9/3 46-2226); Jefferson Mack Metal 
\ww.mackmetal.com or 415/550-9328) * 
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‘Cabernet’ 
grapevines 
form a flam- 
ing canopy 
atop a metal- 
and-wood 
arbor. 
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WIN 
Vela: aa eee 
“> OF HOPE. 


isaac win your own 2005 


Meccchaccos1 MATa eV 


ries receive a trip for two 
to Los Angeles and a visit 
to the lot where the hit 
television series “ER” is 
filmed. To find out more, 
go to www.fordcares.com 


See our ad in this issue for more details. 


e When they 
As pe Nn S i nN S pe were searching 
for trees to cre- 
ate a corner grove in their small San Francisco garden, architect 
Jerry Veverka and his wife, Claudia, took their inspiration from 
the mountains. 

Jerry wanted a tree with a light-colored trunk so it would 
stand out against a dark brown fence that surrounds the plant- 
ing area. Initially, he thought of birch. Then, on a trip to the 
Sierra, he fell in love with quaking aspen, a tree that books say 
won't grow in mild climates. 

Eventually the couple discovered a grove of aspens while 
walking through San Francisco Botanical Garden at Strybing 
Arboretum. It had been planted in the 1950s. “I figured if aspens 
grew there, they would do fine in my Bernal Heights garden,” 
Jerry says. So he planted 30-inch-tall saplings. Now 10 years old, 
the trees are 20) feet tall—proving that with marginally adapted 
plants, sometimes it pays to take a risk. —L.B.S. 
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Quaking | 
aspens thril) 
in a raised 
bed in Sani 
Francisco.) 
In fall, thew 
leaves turri) 
buttery yel : 
before } 
dropping. i 
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ie 


fe 





appy 
turns 


bing and bush nas- 

iums make sunny 

panions for spring 

early-summer 

mers such as 

jas, lilies, and roses. 

ir vivid orange-to- 

ow flowers seem to 

in garden beds, 

on foggy days. 

y're ideal for cover- 

banks, fences, and 
stumps, and easy to 
from seed; plus, 

ir leaves add peppery 

or to salads. Left to 

r own devices, nas- 










turtiums will reseed in 
mild climates and are 
likely to wander and 
show up in surprising 
places. Although their 
loose arrangement of 
leaves and flowers gives 
gardens a casual, cot- 
tagey look, these prolific 
annuals can also be con- 
tained: Simply remove 
unwanted plants as 
soon as blossoms begin 
to fade and before 
seeds set. Flowers are 
best in full or part sun. 
Sow seeds now in 
mild winter areas; water 
regularly if rain doesn’t 
come. —JULIE CHAI 
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Offspring of 
nasturtiums 
planted 15 
years ago 
ramble 
around a 
birdbath in 
Sunset's test 
garden. 
Plants bloom 
heavily late 
winter 
through 
spring, fading 
with summer 
heat. 















































Introduci rampion 
Flushing System. With tI stry’s largest 
siphon outlet, it’s designed handle whatever 
life throws your way. And a O 
styles—including a one-piece 24-9797, 
ext. 1501, or visit www.americanstandard-us.com 
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Events 


FRESNO, OCT 7 


Moonlight and Chocolate 

at the Garden of the Sun. 
Enter through a new moon- 
light garden featuring a 
pond, lighting, and scented 
plants. Then taste chocolate 
specialties from local restau- 
rants and bakeries, including 
chocolate-dipped local fruit. 
7-9:30; $15, $12 in advance. 
1944 N. Winery Ave.; http:// 
mgfresno.ucdavis.edu or 


559/970-3384. 


LAFAYETTE, EVERY 
WEEKEND IN OCT 


Orchard Nursery’s Harvest 
Festival. Attend fall planting 
and decorating workshops, 
see barnyard animals, listen 
to music, and participate in 
a guess-the-weight-of-the- 
pumpkin and other contests. 
9-5; free. 4010 Mt. Diablo 
Blvd.; www.orchardnursery. 
com or 925/284-4474. 


WOODLAKE, OCT 15 


Open house at Bravo Lake 
Botanical Garden. View his- 
torical species and cutting- 
edge varieties of fruits, 
vegetables, and flowers. 
Then visit informational 
booths on garden technolo- 
gy, pest management, and 
growing rare fruit. 8—-noon; 
free. 200 E. Naranjo Blvd., 
two blocks east of Valencia 
Blvd.; 559/564-3607. 


WOODSIDE, OCT 8 


13th Annual Autumn at 
Filoli Fall Harvest Festival. 
Sample tree-ripened apples, 
pears, and fresh cider, and 
take a docent-led tour 
through Filoli’s heirloom 
orchard of more than 650 
trees. 10-3:30; $15 for mem- 
bers, $20 for nonmembers, 
$5 ages 5-17, ages 4 and 
under free (reservations rec- 
ommended). 86 Canada Rd.; 
www.filoli.org or 650/364- 
8300 ext. 508. 
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What to do 


in your garden 
in October 


PLANTING 


Of Annuals. Sunset climate zones 7-9, 
14-17: For blooms from winter through 
spring, plant cool-season annuals now 
so they get established and start flower- 
ing before the weather turns cold. Other- 
wise, they may not flower until spring. 
Buy young plants of calendula, Iceland 
poppy, pansy, primrose, snapdragon, 
stock, and viola. In zones 15-17, you 
can also plant cineraria, nemesia, and 
schizanthus. Or sow seeds of baby blue 
eyes, forget-me-not, sweet alyssum, 
sweet pea, and spring wildflowers. 


O Bulbs. Zones 7-9, 14-17: For blooms 
in spring, fill a big pot with one type of 
bulb, whether daffodil, hyacinth, or 
tulip. Sunset head gardener Rick 
LaFrentz uses this method: Fill the pot 
with potting soil so bulb tops will sit 
about 4 to 5 inches below the pot rim. 
Firm the soil, then set the bulbs closely 
together on top; a 16-inch flared pot 
will hold 40 to 50 tulips, daffodils, or 
hyacinths. Cover the bulbs with soil, 
leaving about 2 inches at the top for 
watering space. Set the pot in a cool, 
shaded area, moisten the soul, and top 
it with mulch; water again. Move pots 
into full sun when leaves develop. Flow- 
ers will appear about four months after 
planting. 

0 Fruit salad tree. Zones 7-9, 14-17: 
If you don’t have space for multiple fruit 
trees, try growing a single tree with mul- 
tiple fruiting branches grafted onto one’ 
rootstock. A single tree, often called a 
fruit-salad tree, combines a medley of 
fruits—‘Blenheim’ apricot, ‘Fantasia’ 
nectarine, ‘July Elberta’ and ‘Babcock’ 
peaches, and ‘Santa Rosa’ plum, for 
example. For best selection, order bare- 
root trees now for January pickup from 
Orchard Nursery & Florist in Lafayette 
(www.orchardnursery.com or 925/28 4- 
4474). 








[ 10-26 10 ay 
[J Valley (7-9) [J Inland (1. 


0) Ornamentals. October is the best 
month for setting out any kind of plant 
that’s not frost-tender. Groundcovers, 
shrubs, trees, and vines all benefit from 
fall planting, when temperatures are 
cooling and rain is on the way. Before 
buying plants, learn their ultimate 
height and spread. Allow room for them 
to grow. 


DO Perennials. Zones 7-9, 14-17: Many 
kinds can go into the ground now, in- 
cluding asters, chrysanthemums, diascia, 
gaura, geranium (cranesbill), geum, and 
penstemon. So can California natives 
such as heuchera, monkey flower, Salvia 
clevelandu, and Western columbine. 


MAINTENANCE 


0 Clean up debris. ‘To reduce the num- 
ber of sites that harbor insects and dis- 
eases over winter, pull and discard 
weeds, spent annuals, and vegetables. 
Also clean up all fruit and fallen leaves. 
Compost only plant debris that’s free of 


disease, insect pests, and weeds. 


DO Divide perennials. If blooms on 
perennials such as asters, bellflowers, 
callas, daisies, daylilies, helianthus, 
heliopsis, rudbeckia, and yarrow were 
smaller than normal this year and plants 
are weak or crowded, it’s time to divide 
them: Dig out each clump so the rootball 
comes up intact. Gently shake off excess 
soil and divide with a sharp knife, prun- 
ing shears, or a shovel. Each division 
should have leaves and plenty of roots. 
Replant immediately. —JULIE CHAI 
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Autumn joy 


Late-blooming sedum spices up 
an unthirsty border 








BY COLLEEN SMITH = PHOTOGRAPH BY DAVID WINGER 
When conditions are rugged, plants must be tough. Such is the case on thi 
steep, south-facing hillside in a Cherry Hills Village, Colorado, backyard. . 
this richly hued planting flanking a stairway made of dry-stacked sandston 
slabs, landscape architect Herb Schaal selected shrubs and perennials he | 
knew could thrive in that location. 

For much of the season, the focus is on feathery, blue green ‘Hughes’ 
juniper and silver-leafed snow-in-summer. Then in late summer or early fal 
the real show begins when the 1- to 1'/2-foot-tall, dome-shaped heads of 
Sedum ‘Autumn Joy’ burst into bloom, displaying dozens of starry pink 
flowers. Like a chameleon, flower color changes dramatically—from pink t 
coppery pink to rusty orange as the season progresses. Remarkably, the 
plants survive on only 1/2 inch of irrigation water per week. 
pesicn: Herb Schaal, EDAW, Fort Collins, CO (www.edaw.com or 970/484-} 
6073) * 
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ye is my idea of housework. ,,;,... 


“ stwork, you may actually enjoy housework—at least the kind Tae ee ora house more ff | 
: al 


. For home improvement heaven, tune in to DIY Wednesday and ie) evenings Aa) 


MAYOLOR- |B e\OMat=t=C0 Co ae) VAE\(- lly) rae oS DIY is a great resource, on air and ea? Watch it, and 


vant to do housework more often. 


home improvement 
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Relaxation is easy when your garden has all the | 
Re S O ir t ambience of a desert resort. As the last rays of sun- | 
light play across Camelback Mountain in the dis- 
tance, Earl and Sandy Jarred of Phoenix light a fire 
Gg t h O Mm i on the patio, then recline on comfortable cushions. 
Lights glow in the planting bed, illuminating brush- 


Magical ideas from like desert spoons and brilliant bougainvilleas. 
Music wafts from speakers concealed in manmade 


a Phoenix garden boulders throughout the garden; its sound blends {| 

BY KIM NELSON with the gentle rush of water spilling from a wall 

PHOTOGRAPHS BY NORM PLATE fountain into the pool. Bold yet simple, the Jarreds’ 
garden sets the stage for a vacation at home. But 
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~ 100% WHOLE GRAIN SNACKS 


HAVE TO TASTE LIKE 
00% WHOLE GRAIN? 


Feiees 


Whole Chale 





: Now some of your favorite Nabisco snacks are baked 
with delicious, 100% whole grain. There’s even a new Chips Ahoy’ 








NabiscoWorld.com/WHOLEGRAINS 
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WINE CLUB 


Nolo Mem ais 


varietal 
to your life. 


CaCI US AT 


www.sunset.com/wineclub 
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like any remodel, getting their landscape to this 
point took vision. 

After they remodeled their home, the Jarreds 
needed a contemporary garden to match. Their 
property, perched on a former golf course at the 
edge of Phoenix’s historic Royal Palms resort, had 
a swimming pool that was showing signs of age, a 
back lawn that sloped awkwardly, and a neighbor- 
ing RV garage that intruded on the dramatic view. 

‘To create sleek new areas for outdoor living, the 
Jarreds contacted landscape architect Michael Dollin 
and landscape designer Sunni Jackson of Urban 
Earth Design. Working with contractor Paul Stark, 
Dollin and Jackson leveled the lawn area and 
replaced the pool with a clean-lined lap pool. A low 
wall separates the pool from the lawn and doubles 
as a recirculating fountain. 

Along one side of the pool, fast-growing Indian 
rosewood trees (Dalbergia sissoo) screen the garage. 
And a mix of vibrant, heat-loving plants—including 
‘Barbara Karst’ bougainvillea, desert spoon (Dasyli- 
rion wheelert), emu bush (Eremophila maculata), Mexi- 
can grass tree (Dasylirion longissima), penstemon, and 
rosemary—embellishes the gentle slope adjacent to 
the lawn. Two tall palms anchor the plantings and 
create tropical silhouettes against the Arizona sky. 

The dramatic lighting, bold furnishings, and sleek 
gas fireplace complete the picture-perfect space. 
pesicn: Michael Dollin and Sunni Jackson, Urban 
Earth Design, Phoenix (602/285-0214) 
CONSTRUCTION: Paul Stark, P. Stark Builders, Scotts- 
dale, AZ (602/956-5597) 
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From top: 
At night, 
well-placed 
light fixtures 
highlight 
waterfalls and 
planting beds. 
Red-orange 
cushions 
complement 
the bold 
chocolate 
brown, wicker- 
textured 
rattan. 










though the Jarreds’ garden has a 
itinctive desert look and uses a 
lette of heat-loving plants, it’s 

ed with ideas that can be incorpo- 
ted into any garden in the West. 
TERIOR DESIGN: Cathy Stark, 
Stark Design, Scottsdale (480/563- 
6); and Carol irvin, Ann Carol 
eriors, West Hills, CA (81 8/347- 
44). 

Wall fountain. A low wall between 

2 pool and the lawn serves as both 
room divider” and a dramatic 

sal point day and night. On its pool 
le, the wall is faced with Mexican 
ass tiles in two shades of blue. The 
2s are arranged in a wave motif, 
joing the contours of the distant 
duntains. Water spills in glassy 

‘eets over the copper-topped wall, 

| well as from three keyhole notches 
ong its facade. At night recessed 
hts reflect in the pool's still waters. 

































raphic paying. Black and maroon 
=xican beach pebbles, set in mortar 
'G mosaic pattern, create the illusion 
a handwoven rug beside the pool. 
ie Ancient Stone concrete tiles that 
rround them are cooler underfoot 
an other types of concrete. 


(Clean-lined built-ins. The contem- 
rary fireplace and seat wall are 
wyered in travertine; its sandy hue 
nds well with pavings, walls, and 
Je nearby planting bed’s decom- 


Outdoor accessories. In the evening, 
ndles in glass yases on the hearth 
/bove) add to the garden's festive 
ood. # 
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Every golfer knows club selection is very important. 
That's why you're hitting that nightclub tonight 





Seize the Day 


to discover and definitely more than you expect, 
Aree travel packet call 1-866-366-9249 tol 
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CUSTOMER SERVICE 


Pee REPS ARE 
STANDING BY. =r 


me [NN VERY 


COMFORTABLE, 
Si aeioH SHES, 


e Superior customer service 

¢ Over a million shoes to choose from 
e Free shipping & return shipping 

e 365-day return policy 

e 110% price protection 




















Zappos 


the web's most popular shoe store! 





See www.zappos.com/cs.zhtml for details. 
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Build qd dry 
creek ben 


| Add the look of water 
Wa without the fuss 
| BY JULIE CHAI 


| You don’t need water to suggest its 
| 1 presence in the garden. Just build a 

| dry creek bed that looks as though 
a rushing stream deposited the stones 
and settled them in. The bed pictured 
at right took two people only four 
hours (including shopping time) to 
complete, and cost under $300. It mea- 
BW sures 17 feet long and widens from 
1 foot to 5 feet; it’s 1 inch deep at the 
Hn sides and 3 inches at center. To build 
i} VA one like it, you'll need 1 roll of land- 
Wi AM scape fabric; 6 boulders ranging from 
1 to 2 feet across; gray cobblestones 
(about 4 cubic feet each of three sizes, 
Wl Ml 1 to 3 inches in diameter); and about 
| HT A a quarter ton of ">-inch gray-toned and 
| sand-colored pebbles. 

pesign: Gay Bonorden Gray, Mountain 
View, CA (650/969-9523) #* 


To build the bed... 














4. Scatter '/3 of the largest cob: ‘ 








1. Use a hose to outline the creek 2. Dig the bed with a spade or 3. Lay landscape fabric over bed 
| | bed’s edges, adjusting it as need- shovel, making it deeper in the to prevent weeds from sprouting. over fabric, then add a 1-inch 
| ed to create gentle curves. center. Use excess soil to build Avoid getting soil on fabric (it can _ layer of pebbles around them. | 
| | | berms beside the bed. Remove host weeds). Place boulders, set- Toss in remaining cobbles and 
| the hose. ting them into depressions 1 to 2 finish with smallest ones. Walk | 
| inches deep beneath fabric. lightly on bed to settle stones. | 
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SPECIAL SECTION: 
IDEA HOUSES 2005 


Coastal 
Craftsman 


Our Orange County Idea 
House updates a classic style 
for modern living 


BY ANN BERTELSEN, SHEILA SCHMITZ, 
AND PETER O. WHITELEY 
PHOTOGRAPHS BY THOMAS J. STORY 


It has all the makings of a traditional Craftsman: 
a welcoming porch, bloom-covered arbors, shingle 
siding. But our Orange County Idea House adds a 
modern twist. In place of conventional Arts and 
Crafts details, the home has a bright, contemporary 
look and spaces designed for indoor-outdoor living. 

Located near San Juan Capistrano in the new 
village of Covenant Hills in Ladera Ranch, the house 
takes full advantage of its view and garden setting. 
Inspiration came from Pasadena’s famous 1908 
Gamble House, by architects Greene and Greene. 
“I admire the Greenes’ use of finished jomery, so I 
adapted it for the Idea House,” says builder David 
Mulvaney. The rich paneling and moldings are pure 
Craftsman. But gone is the characteristic dark stain, 
replaced by soft white paint. 

“Craftsman is all about the details,” says interior 
designer Annie Speck. So are her mmovations. ‘The 
kitchen exemplifies her practical, inventive approach, 
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The kitchen 
gets a custom 
look from | 
seashells in) | 
the island‘s) | 
inset panels, 

and Kraft- | 

Maid cabinets 
stacked to | 

the ceiling. 
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| IDEA HOUSE 


Be 


as in the standard-size cabinets arranged to create a 
custom look. “Take them all the way to the ceiling to 
add storage and reduce clutter,’ she says. 

Instead of typical autumn tones, Speck and 
Mulvaney bathed the walls in colors of the sea. Stone, 
brushed-nickel, and tumbled-glass accents replace 
traditional ceramic and bronze. Neutral fabrics cover 
streamlined furnishings, and natural light pours in 
from decks and through sun-catching sheer drapes. A 
porch off the great room extends the living space out 
to a courtyard with a dipping pool and deluxe alfresco 
kitchen. Nearby, built-in seating surrounds a fireplace 
and bar. Explore and you'll find a small vegetable gar- 
den, outdoor shower, play area, and woodland retreat. 

The girl’s bedroom upstairs opens to another 
indoor-outdoor jewel: a secret sleeping porch, itself a 
blend of contemporary styling and Craftsman shin- 
gles and beams. In the master suite, another pop-out 
deck catches the breezes and views of surrounding 
Rancho Mission Viejo. 

In the yard, landscape architect James Bazinet 
also adapted Craftsman aspects, carefully selecting 
boulders to use as accents and mixing native oaks, 
sycamores, and manzanitas with drought-tolerant 
floral companions. 
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Seaside 
colors 


Inspired by 
Orange County’s 
famous Newport 
Beach and Lagu- 
na Beach, we 
selected these 
Ralph Lauren 
paint hues, which 
include cool 
ocean blues and 
greens tinged 
with warm, sandy 
yellows. The pal- 
ette is echoed in 
the furnishings. 


Antique Bone 
(W44) 


Basic Sand 
(IBO2) 





Steamboat Wharf 
(SS03) 


Roaring Mountain 


(SS15) 
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IDEA HOUSE 


aa 


Subtly varied 
paint hues 
define the 

great room 
(Irish Spurge) 
and the 
adjoining 
music room 
(Willow 
Hedge) as dis- 
tinct areas 
within a larg- 
er space. 































4 Coastal hues 


Bedding and 
drapes in the 
girl’s room 
were selected 
to match the 
pale blue 
walls (Steam- 
boat Wharf). 












< Tradition 
with 
a twist 


The dining 
room’s sage 
green walls 
(Irish Spurge) 
offset 
furniture-like 
cabinetry. 
The chande- 
lier is a nod 
to the past, 
but fluted 


ceramics from | 


Tuvalu Home 
Environment 
Store and 
upholstered 
chairs add 
modern 
touches. 
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The sleeping 
TOee 


- saigiigian iar ees 
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Off the girl’s 
bedroom is a 
retreat that 
blends con- 
temporary 
styling and 
Craftsman 
shingles 
made of fire- 
resistant fiber 
cement by 
James Hardie 
Siding Prod- 
ucts. Curtains 
and cushions 
are Sunbrella 
fabric. 
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IDEA HOUSE 





Natural light 
strategies 


The way that daylight enters 
a room establishes the char- 
acter of the space. Here are 
four ideas to adapt. 


A. A bank of glass-fronted 
cabinets becomes a see- 
through divider between the 
kitchen and breakfast nook. 


B. The pass-through con- 

NM | nects the kitchen and great 
| room, allowing each to bor- 
row light from the other. 


| ©. The large opening beside 
iM the platform tub brings day- 
light into a shower. 


| D. Blue-and-white drapes, 
fashioned from sheer and 
solid fabric panels, soften 
the guest room's bay window. 
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and doors are defining features in any room 


S 


exterior clad colors, stylish hardware options and divid 


like Mahogany, Douglas Fir, Cherry and White ‘ 


Marvin. Nearly infinite possibilities are meticulo 
800-817-5518 or learn more at marvin.com/thediffer 
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IDEA HOUSE 


Stylish 
details 


Designer Annie Speck 
selected handsome 
decorative features for 
a contemporary look 
with echoes of the past. 


Above: Boldly 
striped win- 
dow panels 
add pizzazz 
in the boy’s 
room. Right: 
In the studio, 
historic 
photographs 
of Rancho 
Mission Viejo 
match furni- 
ture by 
Lexington 
Home Brands. 










































a Organic touches 
Bamboo nesting tables serve as 
guest room nightstands. The large 
orb lamp is made of coconut shells 
in various sizes. 
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HOME | IDEA HOUSE 


Patterns 
and textures 


Taking its cues from 
the Arts and Crafts 
era, when designers 
personalized homes 
with tile, stone, and 

a wide variety of other 
materials, the house 
abounds with modern 
variations on the art 
of embellishment. 


Cd » 
® 3 
s * 
a 
a a 
ed 
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4 Woven 
door fi 


The basket- 
weave pattern 
fronting the 
cabinet doors 
in the laundry 
room is 
sandwiched 
between 
glass panels 
for easy 
cleaning. 
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Water colors » W 

Lined with pale blue miniature mosaic Vv 
tiles, the Linkasink basin complements 
the sea green glass mosaics on 
the wall in the guest bath. 
































Wes «Stepped in 


tradition 





Stair risers 


feature 
f : repeating 
porder patterns of 
Decorative inlaid wood 
wood inlays reminiscent 
give the of classic 
appearance marquetry. 
of an.area 


rug in the . 
home office. 


q 


44.4 4. 





Opalescent > 
effect 
Rice-paper 
inlays in 
dining room 
cabinets add 
an Asian- 
inspired 
elegance. 





4 Luminous inlay 


Pearlescent mosaic tiles form a 
dramatic geometric pattern on the 
laundry room floor. 
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SE UP TO $600 ON OVER 80 COLORS OF CORIJAN® 
AN DESE LEC M@ORIAN: SINKS. 





It’s never been easier or more affordable to upgrade to Corian 


Choose from more than 80 designer shades and bring a beautiful DuPont” 
new look to your kitchen or bath just in time for the holidays. CORIAN 
} To find a participating retailer, call 1-888-830-1446 or visit SOLID SURFACES 


corian.com/sunset. Don't delay. Corian®is made to last. GODIN 


ag But this offer ends October 31, 2005. The miracles of science~ 





alesse are based on prices reduced to the next lower Price category. Offer excludes Category A & B colors and new fall 2005 colors (@21 


























nd Tumbleweed). Offer valid from 9/1/05 to 10/31/05. 
ca he combined with other Corian® offers. Savings are estimates based on an average kitchen remodel. Minimum purchase required (25 :qu::1 ore or www.corlan.com for specific color exclusions and 
Some sink models excluded. ©2005 DuPont. All rights reserved. The DuPont Oval Logo, DuPont™, The miracles of science™ and ‘ red trademarks or trademarks of DuPont or its affiliates. 
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: A Craftsman approach to landscap 
l . - : means stone and brick are used t) 
| i weave the house and garden togethe 
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E-MAIL HAS REPLACED LETTERS. 
TV HAS REPLACED CONVERSATION. 


BUT THERE WILL NEVER BE A REPLACEMENT FOR HOME. 









. James Hardie 
Siding Products 
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il Surf’s up 


| A basement room is a 
good place to experi- 

ment with decor. Here, 
Steve Jones of Quiksil- 


wae 
ver, a surfwear manu- 


il facturer and retailer, > 
| went “retro surf.” 
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| accented with 
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1] | boo lend a 

| | Polynesian air 
| to the game 
room. 














< Riding 
a wave 
“Coconut” 
chairs enliven 
the vintage- 

print display. 
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DishDrawer’ Innovation 


now available for your entire kitchen 


You know us for our innovative DishDrawer” dishwasher. Did you know that we 
offer other great appliances as well? From our Active Smart” refrigerator that adapt 


to the way you use it, to our Aerotech” oven that gives you more control and our 





EZKleen’ finish that keeps scratches and fingerprints away. Fisher & Paykel create: 


products that make your life easier They are available now at over 4000 Kitchen and 


Bath showrooms nationwide. For more information, or to find a dealer near you, 


www.usa.fisherpaykel.com, or call us at 800.863.5394. 


Fisher& Paykel 


Also see the DCS by Fisher & Paykel line at www.dcsappliances.com. innovative living 
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Introducing the all-new Dave Lennox Signature’ Collection, completely 
redesigned to look good and be the quietest high-efficiency furnace 
you can buy. Its sound-absorbing insulation reduces noise to a whisper, 
INSTANT DISCOUNT ON THE while its efficiency rating of up to 94.6 percent AFUE lowers energy bills 
SRD CHASE OF A QUALIFYING by up to 60 percent® and can save you hund of dollars each year. 

With all this, it's no wonder you'll want to show it off. Or if you prefer 
DAVE LENNOX SIGNATURE™ heat pumps, our XP19 is the quietest and most efficient you can buy. 


COLLECTION SYSTEM? For more information, contact your neare 
Lennox dealer, visit www.lennox.com or cal & 
1-800-9-LENNOXx. /nnovation never felt so good. LENNOX 


HOME COMFORT SYSTEMS 


GET UP TO A $1,000 


See your participating Lennox de r details. Lennox dealers include epend vned and operated bi Based on sound pressu i te on of Lennox G61MPV-36B-070 and 
id minimum external static pre ection 4.5.3 of A igh ciency furnace is define rcent AFUE or higher. “Energy savi compared to a 55 percent AFUE furna: 
i purchase. Offer cannot be combined with any other offer. tinstant discount offer is with purchas: fnox product. Offer expires November 30, 2005. Offer \ 
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A tasty addition © 
| a welcome retreat. 





| ont ‘install almost anywhien 
i _ $0 go ahead, indulge. . 
888.427.3973 -www.heatnglo.com 











Where spark & spirit renew. 


| || "Where style & innovation ignite. 
| $ 


a | 


_ Where everything comes together. de 
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Storage 
solutions 


Designed as 

a multifunctional 
space for family 
interaction, the 
laundry room 
can easily 
accommodate 
various art and 
craft projects. 
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Contrasting cabinet doors position solid fronts next to do 
woven inserts to avoid a repetitive appearance. 


| 


Wey 
ay)| 


wil 


aes 


aa 






. at 
Pah es 8H me - 





Pull-out baskets provide an attractive 
and accessible place to organize frequently 
used items, like laundry soap and towels. 





Coat hooks and cubbies store even| 
thing from jackets and tote bags to scar) — 
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Tuesday 6:21 p.m. 


It's a fireplace 
& a connecting place. 
Where corks are popped 


& noodles are twirled. 


Tonight's special: food for the soul. 


rHEATGGLO 


Where everything comes together. 


868.427.3973 www.heatnglo.com 
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| Garden 
| details 


| Each area of the land- 
| scape serves a differ- 
| ent purpose, from 
shaping transitional 
spaces to reinforcing 
a sense of privacy. 


A. In the front is a 
meadow of native 
sedge and penste- 
mons, set near a 
small recirculating 
stream. Native oaks, 
sycamores, and man- 
zanitas create the 
bone structure; 
drought-tolerant 
grasses, shrubs, and 
ornamentals fill in. 





B. The spa spills into 
the shallow end of 
the pool, which is 
paved in stone to 
resemble a creekbed. 








i Ah C. The slate-covered 
il wall fountain outside 
the dining room is a 
I tranquil buffer. 
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lar in the basement. 
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SPECIAL ADVERTISING SECTION 


Orange County Idea House National Sponsors 


(Armstrong 


Your ideas become reality: 


www.armstrong.com 


888/276-7876 


AZEK 


TRIMBOARDS 


www.azek.com 


877/275-2935 





y Epoc! 





www.evergrain.com 


800/405-0546 


Do something amazing™ 


www.flood.com 


800/321-3444 


ComMc 


WE ARE PROFESSIONAL GRADE: 


Southern California 
GMC Truck Dealers 


ee James Hardie’ 
Sree Siding Products 
www.jameshardie.com 


866/442-7343 


KitchenAid 
FOR THE WAY IT'S MADE: 


www.kitchenaid.com 


800/422-1230 
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ARMSTRONG FLOOR PRODUCTS 
The home’s floors are made of Hartco 
Blackwater Classics cherrywood in Fire- 
side. This flooring uses a fraction of the 
raw materials traditionally required for 
the %/4-inch solid-hardwood floors of the 
past, making it a more environmentally 
friendly option. 


AZEK TRIMBOARDS The gable braces 
along the exterior and the trim around 
all the windows help define the house. 
Made of long-lasting cellular PVC, the 
boards are uniform and durable. They 
have the look and feel of premium lum- 
ber without warping or rotting. 


EVERGRAIN DECKING BY EPOCH 
Used on the second-floor deck, Ever- 
Grain Decking by Epoch is the only 
composite decking created through a 
compression-molding process, which 
produces a true-to-life grain. It resists 
weathering and comes in four natural 
colors. 


FLOOD WOOD CARE PRODUCTS 
Flood stains enhance and protect vari- 
ous features of the house, from the 
poolside wood planters and outdoor fur- 
niture to the playhouse. Flood’s line of 
wood care products include Flood CWF- 
UV5 Premium Wood Finish, Flood Semi- 
Transparent Deck & Siding Stain, and 
Flood Solid Color Deck & Siding Stain. 


GMC The drive from Orange County to 
the ski slopes of Big Bear is a comfort- 
able glide in GMC’s new models, the 
“Professional-grade” Envoy Denali, 
Envoy XL Denali, and Sierra Denali. 
Durability, reliability, and proven perfor- 
mance are key attributes, along with 
premium interiors and styling. 


JAMES HARDIE SIDING PRODUCTS 
James Hardie shingle-, lap-, and panel- 
siding products establish the Craftsman 
character of the house. These fiber- 
cement products are resistant to fire, 
insect, and weather damage. James 
Hardie makes siding and trim acces- 
sories in a variety of styles and colors. 


KITCHENAID Flexibility and conve- 
nience are key features of two new 
KitchenAid products in this house: the 
portable countertop oven and the dual 
dishwasher drawers. The oven is great 
for quick meals at the counter, and the 
dishwasher drawers are perfect for 
stemware. 


Resources 


IDEA HOUSE TEAM 
Architect: Eric Trabert & Associ- 
ates, 714/641-1505 


Builder: Mulvaney & Co. 
949/276-5950 


Developer: Rancho Mission 
Viejo, 949/240-3363 


Interior design: Annie Speck 
Interior Designs, 949/464-1957 


Landscape architect: Urban 
Arena, 949/221-8200 


Accessories: Tuvalu Home 
Environment, 877/888-2584 


PARTIAL LIST OF 
CONTRIBUTORS 


Appliance distributor: Renwes 
Sales, www.renwessales.com 


Architectural leaded glass: 
C. Stanton Herbert Studios, 
949/494-1857 


Audio/visual installation: 
Builder Specialties Unlimited, 
949/951-3938 


Building materials: MK Dia- 
mond Products, 800/845-3729 


Cabinet hardware: New York 
Hardware Co., 949/631-0631 


Central vacuum: VACUFLO, 
800/822-8356 


Coconut palm flooring: Smith 
& Fong Durapalm, www.dura 
palm.com 


Concrete block: Angelus Block 
Co., 818/767-8576 


Construction crane: JEM Crane 
Service, 714/633-8815 


Construction framing: Wesseln 
Construction Co., 714/772-0888 


Construction rental equipment: 
Neff Rental, 888/709-6333 


Construction staging area: 
Neighboring property of Larry 
and Mary Schannault 


Custom cabinetry and fish tank 
cabinet: Thoemmes Cabinet 
Makers, www.thoemmes 
cabinet.com 


Custom closet cabinetry: Closet 
Factory, www.closetfactory.com 


Custom copper fabrication: 
Rupert Briggs Sheet Metal, 
949/548-8024 


Custom interior glass: Barnard 
Glass, 949/642-3601 


Decorative cast stone: 
Vintage ACS, 949/280-3633 


Decorative iron: Hutch Orna- 
mental Iron, 909/594-0081 


Decorative sinks: Linkasink, 
www.linkasink.com 


Dining room table: Mario 
Grimaldi International, www. 
mgrimaldi.com 


Doors: American Building Sup- 
ply, 916/503-4192; Associated 
Building Supply, www.associated 
buildingsupply.com 


Driveway paver installation: 
Systems Paving, 877/728-3778 


Driveway pavers: Boral 
770/645-4500; Thompse | 
ing Materials, 310/326 


Drywall contractor: Dra | 


Drywall, www.draperd ‘ 


Drywall supplier: Califo: i 
Wholesale Material Supp 
562/622-7976; WESTPA 


Materials, 714/974-9033 


Electrical contractor: C: 


Electric, 949/357-9619 i 


Exterior brick: Acme Bri 
Company, www.brick.con 
Bricks, 770/645-4500 


Exterior lighting: Old Cc 
Lantern Co., 800/577-6¢ 


Exterior stone veneer: 
Thompson Building Ma 
310/326-5160 | 
Fine art: William Merrill ( 
www. williammerrillgallery | 


Finish carpentry: Greg 
and Brian Thayer Finish i 
Carpentry, 949/361-126 


Fireplace systems: |SO: 
www.iso-cal.com 


Fire sprinklers: Residen 
Systems, 800/635-1656 


Fish tank: Reef Systems, 
714/751-3474 


Flooring medallions ani 
ders: Oshkosh Floor Des 

www. oshkoshfloors.com; 
uted by Virginia Hardwo 
Company, 800/326-173 


i 
| 

| 
i 
| 
Floor plan art/exterior 
design: Marcie Weathers 
& Associates, 949/642- i 
i) 

| 

cae. 

| 

| 


Framing hardware: Si 
www.strongtie.com 


Game room/home th 
design: Steve Jones off C 
www.quiksilver.com 


Game room thatched ¢ 
Benson’s Tropical Sea In | 
www. bensonsimport.con 


Garage doors: Orange | 
Overhead Doors, 714/9 


Garden care products: 
Advanced, www. bayer i, 
advanced.com 


Glass tile: Oceanside G 
www.glasstile.com 


Grading: R.B. Holt, 949 
1660 


i 
Hardwood floor installa! 
Rode Bros., www.rodebr| 


| 
Home theater: Yamahc!) 
Electronic Corp., www.yi | 
com/home i" 


Home theater club cha 
and tables: CNI, www. 4 
furniture-cni.com 


HVAC contractor: Fala 
Heating and Air Conditi 
714/215-9011 | 


HVAC products: DBS | 
Associates, 760/74 1-97 


Insulation: Paragon Sel | 
Building Products, 7]4/t 





" 


‘ 





2600; Magic 
7-651 1; Starline 
7315 


- Sunnyslope 
5550 
I countertop: 
7/978-2789 


Vantage Con- 
igecontrols.com 


authorized 
le, www. 


2 structured wiring: 
ties Unlimited, 


ding Supply, www. 
lingsupply.com 


fee table/firepit: 
; .tango 


e: Ethan Allen, 
llen.com; O.W. Lee, 
m; Thos. Baker, 

ercom 


= Electrolux, 
com 
chen bar refrig- 
}-Line Corporation, dis- 
Wy Purcell Murray Co., 
544 
2 


= 


en cooler/storage 


Outdoor kitchen warming 
tray-trash pullout: Vintage BBO 
Co.-BKE Supply, 800/998-8966 


Paint contractor: Guillermo 
Castillo Painting, 714/585-9365 


Pizza oven: Earthstone Ovens, 
www.earthstoneovens.com 


Plumbing contractor: Beach 
Plumbing, www.beach 
plumbing.com 


Plumbing fixtures: Laguna’s 
Fancy Faucets, 949/768-6038; 
SIGMA Designer Faucetry, 
877/621-8383 ext.129 


Pool contractor: Dana Pacific 
Pools, 949/240-8252 


Pool water purification system: 
UltraPure Water Quality, 
www. waterquality.net 


Rocks: Thompson Building 
Materials, 310/326-5160 


Roofing installation: Stephen 
Shelley Roofing, 949/492-9796 


Roofing material: US Tile, 
www.ustile.com 


Security equipment supplier: 
DSC, www.dsc.com 


Security systems: Fisher Protec- 
tion Services, 888/850-7233 


Sheet metal: Rupert Briggs 
Sheet Metal, 949/548-8024 


Slab fabricator: Masterpiece 
Marble, 949/515-1730 


Soil: Supersoil, www.super 
soil.com 


Spackle: Specialized Building 
Products, 714/279-1042 


Structural steel: Bart's Iron 
Design, 949/496-9396 


Tile installation: New Wave Tile 
& Stone, 714/602-2281 


Venetian plaster: Specialized 
Building Products, 71 4/279- 
1042; Vella, 949/751-7492 


Venetian plaster contractor: 
Artisan Interior Plaster Finishes 
by Draper, 949/305-8100 


Water feature/pond: Pacific 
Greenscape, www.pacific 
greenscape.com 


Water filtration: Aqua-Pure by 
CUNO, www.aquapure.com 


Waterproofing systems: Interna- 
tional Building Components, 
360/794-2151 


Whole house audio/video: 
Yamaha Electronic Corp., 
www.yamaha.com/home 


Window coverings: Diana 
Zanzonico, V2K Window 
Fashions, 949/361-5143 


Window coverings installation: 
Pacific Coast Drapery, 71 4/ 
777-8262 


Wine room racks: Grotto 
Custom Wine Cellars & Cabinets, 
www.grottocellars.com 


Wine room refrigeration: 


Quality Aire, 714/897-0083 


More National Sponsors 


KRAFTMAID CABINETRY Cabinetry 
creates a custom look, from the parti- 
tion between the kitchen and breakfast 
room to the built-in desk in the music 
room. KraftMaid offers more than 100 
door styles in 6 wood species, 39 furni- 
ture finishes, as well as hundreds of 
space-saving solutions. 


LENNOX The home’s heating, ventilat- 
ing, and airconditioning needs are met 
by the Dave Lennox Signature Collec- 
tion. Engineered with SilentComfort and 
air-purification technology, the systems 
improve air quality efficiently, quietly, 
and reliably. 


LEXINGTON HOME BRANDS Three 
furniture lines suit the home’s airy 
interiors. Nautica’s minimalist styling is 
offset with light, sea- and spa-inspired 
fabrics. The tropical sophistication of 
Tommy Bahama adds flair with its 
silhouettes. And chic fabrics on Liz 
Claiborne Home upholstery provide 

a punch of color. 


MARVIN WINDOWS AND DOORS 
The Craftsman-style house’s windows 
suit its architecture while being energy 
efficient and low-maintenance. Marvin 
Windows and Doors’ Casemaster win- 
dows are beautifully crafted and clad in 
extruded aluminum. 


SCHLAGE ACCENTS COLLECTION 
The handle on the home’s front door 
embodies craftsmanship. It’s part of the 
new Schlage Accents Collection, which 
offers complete handle sets, knobs, 
levers, and deadbolts for any decor. 


SUNBRELLA FABRICS Sunbrella 
Fabrics offer high performance and 
fresh styling for the home’s porches 
and patios. The fabric used on the 
cushions and curtains is fade-resistant, 
durable, and easy to clean. Sunbrella 
fabrics are available in a wide array of 
solids, stripes, and patterns. 


iCl PAINTS-THIS OLD HOUSE 
PAINT The international provider of 
world-class paint brands has launched 
This Old House exterior paint. Formu- 
lated with high-quality raw materials, 
the premium paint is used in a rag fin- 
ish to mimic weathered wood. 


KrafcMaid 


Cabinetry 


www.kraftmaid.com 


888/562-7744 


LENNOX) 


HOME COMFORT SYSTEMS 


www.lennox.com 


800/953-6669 


LEXINGTON’ 


HOSMER SBR ASNED Ss 


www.lexington.com 


336/236-5300 ext. 6 


MARVIN<z. 


Windows and Doors 


Made for you: 


www.marvin.com 


800/817-5518 


SCHLAGE. 


www.schlageaccents.com 


800/449-9180 


Khe 
sunbrela’ 


\ 


www.sunbrella.com 


BHcuse 


Paint 


www.thiscisheusenaint.com 
266/864-2544 
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HOME | GREEN LIVING 
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Earth-friendly features 
you can use now 


BY PETER O. WHITELEY 











il 
| | 
|} i| 
Hn 
Hi ail 
| | homeowners. While building green typically adds about 6 percent to the initial cost a 
| | of a home, the long-term savings in energy use, improved air quality, and other benefits | 
ie make it a compelling trend. “It’s just the right thing to do,” says our builder, John Suppes | 
| I § J § § ye oues PP 
| of Clarum Homes in Palo Alto, California. The two completed homes will be profiled i 
||| P P 
|| our December issue. Turn the page for an’ overview of what we have planned. as 
i 


| 
| 114 SUNSET OCTOBER 2005 






































intum 


Delph 


. 
2 
= 
e 
[a4 
Q 
1@) 
. 
Q 
Oo 
oe) 
es 
Q 
ee 
< 
en) 
onl 
w 
oe 
S 
























































| ‘OME | GREEN LIVING 


EXTERIOR 
l INSULATION 


Rigid foam beneath 
the stucco reduces 
heat gain and loss. 


EFFICIENT : 
Ht Mt WINDOws INTERIOR || 
| i : -~_ Low-e (low- ve ra INSULATIC 


emissivity) glass 

reduces UV rays 

and helps control 
| heat gain or loss at 
I ae hm ow different times of 

| cae year. The windows 


Formaldehy)| 
fiberglass fil) § 
wall and cei 
cavities. ; 


A reduce energy costs 
sat: Both versions of our and muffle street 


Green-Built Idea House are less noes Be aaa 
than 2,000 square feet. One _é., WATER HEATER 


|| ; in 
1 il home will be fully decorated; ee latin 
\ the other will include cutaway L oe iihscr ah 
all : 4 saps a vides 6.3 gallons per 
| wall sections and exhibits PLS 
| explaining eco-friendly building oe Nolte a Ms (tirelate 


materials and products. Clarum 
ii Homes, our builder, constructs 
“ ” -! 

“zero-energy homes,” which 6 oe er 

1" incorporate roof-mounted photo- ? 2S garage, the system 
| voltaic panels designed to pro- Fo ee 
| 1 |i d a oe at dust, improving 

I uce enough electricity to meet ERT 

I the needs of each home. The 

| | homes will also be able to feed 
HH excess electricity back to the util- 
Hi ity power grid. 


This collaboration is one 


eres eae aR 


=e 


My “ iM 
Be 


of our most ambitious. We’re 
working with the City of Menlo 
Park; the California Integrated 

| Waste Management Board; * 

| Clarum Homes; EDI Architec- 
| ture in San Francisco; Pamela 

| Pennington Studios in Palo Alto 
| 


F ENGINEER 
W.9.0D 


| | | for interior design; HLD Group ne e 
1 Wi Landscape Architecture in Los ea ee 
|i ‘nati satelite NeKe INVERTER AND 
Hl ee eo cation system monitors the REVERSE METER cient use of 7 
| Where: Hamilton Park, a 6-acre weather and mois- fe Roo 


These components 
link the rooftop 
photovoltaic panels 


ture levels to run 
the drip-irrigation 
system only when 


development that includes a trees. 


| l-acre park and 47 single-family 








|i residences, with some moderate- it is needed. to the utility grid 
| || ; : ioe so excess energy 
{i cost units designated for school generated! by sun- 
teachers and city employees. light can flow back 





| When: Completed homes will into the grid. 


Hi be open for viewing October 7, 
| Hl 2005, to January 22, 2006; call 
800/786-7375 for information. 
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ROOF TILES AND 
SOLAR PANELS 


IGH-EFFICIENCY Fire-resistant roof 

wea tiles blend seamless- 
ly with tile-shaped 

PRR a photovoltaic panels 

inked to a program- that convert sun- 

MCR ! light to electricity. = ECO-FRIENDLY 

5 TIGHTLY eC PAINT 
SEALED DUCTS Room interiors are 


Ductwork is sealed painted with low- 
andtestedtostop VOC (volatile organ- 
- heat loss and ic Compound) paint 
Plesie)ces cm dae for improved interior 
~ heater's efficiency. air quality. 


Mounted in the 


| 
| 
| 
| 
| 


= WATER-SAVVY 
APPLIANCES 


Dual-flush toilets, 
low-flow shower- 
_ heads, and front- 
loading washer 
reduce water use. 


RADIANT 
ROOF BARRIER 


Aluminum foil 
bonded to the roof 
sheathing reflects 
up to 97 percent 
of the sun’s heat, 
reducing attic tem- 
perature and keep- 
ing the house 
cooler. 


aoe | eas 
aN ‘SIDING 
eivatctengaiaval cy iat at 
and termite- 
resistant siding, 
a breathable 
- membrane stops : 
« moisture buildup. sf 
a NATIVE PLANTS 
Drought-tolerant 
shrubs and ground- 
covers reduce water 
use. Deciduous 
trees shade the 
south-facing win- 
dows in summer. 


PERMEABLE 
LANDSCAPE 


Interlocking con- 
crete pavers, gravel 
paths, and recycled- 
glass mulches allow 
rainwater to drain 






ING directly into the 

| California’s . aoe rather than 
ow into city 

® aad igi ETIC streets and sewers. 

mounted can ar 

se pin-based A realistic, perme- 

ct fluorescent able “lawn” made 


of recycled materi- 
als requires no 


water or mowing. Boe 
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| GREEN LIVING 


Idea House choices 
for your remodel 


-s. These tiles from Fireclay’s Debris Engineered woc 
series are handmade from recycled glass and 
waste material from gravel and asphalt produc- 
tion. Available in 160 colors. Fireclay 
(www.fireclaytile.com or 408/275-1182) 


d. These manmade products — 
I ‘aise: Laminated Veneer Lumber (LVL), and 

Oriented Strand Board (OSB)—take the place 
of larger-diameter logs. NFO: Louisiana Pacific 


(www.lpcorp.com or 877/744-5600) 





hetic lawn. SYNlawn artificial turf is 

made using renewable resources (soybean oil), 
post-industrial waste (from coal-burning pow- 
er plants), and post-consumer waste (recycled 


plastics). SYNlawn (www.synlawn.com 


or 866/796-5296) 
i A thin aluminum 

layer laminated to the roof sheathing prevents 

radiant heat from entering attic. 

TechShield by Louisiana Pacific (see above) 


Painted, handwoven bamboo te ig of cx iction debris. Instead of 

ColourWeave shades offer privacy with color. Becoming) landfill, 90 percent of debris was 
Hartmann & Forbes (www.hfshades.com ground up and recycled. | : Packer Indus- 
or 888/582-8780) tries Pei enttie Aiea pres or 800/818-2899) 
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Resin panels. The kitchen cabinets’ door 
panels are made from thatch encased in 
EcoResi a 40 percent recycled polyester 
resin. INFO: 3form (www.3-form.com or 


800/726-0126) 


Tem 8 saemem: 


e-free insulation. Densely pad 
thin fiberglass strands improve heat resiste 
and sound control. INFO: EasyFit insulatioc 
Johns Manville (www.jm.com or 800/654-3: 


Formalde 











yw-VC ts. Kelly-Moore Paints’ 1500 
Enviro-Cote paints are low VOC (volatile | 
organic compound). !NFO: Kelly-Moore Pe) 
(www.kellymoore.com or 888/562-6567) | 











Only Johns Manville offers a complete line of formaldehyde-free fiber glassy nsulaae 


And only naturally white JM insulation has passed the 


_ country’s most rigid indoor air quality test, California 


ES1350, without detection of any pollutants, including 


4 formaldehyde. That means you won’t have to worry 

E about formaldehyde emissions coming from behind 
| the walls. For superior energy efficiency for the life of 
PP your home and to help provide a safe haven for those 
4 inside, choose JM. To find a retailer near you or for 
_more information, call 1-800-654-3103 or visit JM.com. 


FORMALDEHYDE- FREE INSULAT 





Nothing is more important than the health and safety of 
your family. And no other insulation has gone further 
to keep the air that they breathe clean than Johns Manville. 




























































ComfortTherm® 
Insulation that’s easy 
to handle because it's 
wrapped in plastic 
Plus, there’s less itch 
and dust than other 
brands. Just one 
member of JM’s family 
of innovative products 













































SPECIAL ADVERTISING SECTION 


Green-Built Idea 
House Team 


Architect: ED! Architecture 
Builder: Clarum Homes 
Designer: Pamela Pennington Studios 


Landscape architect: HLD Group Landscape 
Architecture 


Development: Hamilton Park 
Nonprofit partner: Peninsula Habitat for Humanity 


State of California: Sustainable Building Task Force, 
California Energy Commission, Integrated 

Waste Management Board, County of San Mateo 
RecycleWorks 


National Sponsors 


The leader : Ar leisure furniture 


AGIO uses the latest trends in materials— 
all-weather wicker, alumicast designs, powder- 
coated aluminum, stone- and resin-top tables— 
to create high-quality outdoor furnishings. 
www.agio-usa.com or 800/416-3511 


Crate&Barrel 


CRATE AND BARREL features exclusive furni- 
ture and accessories (including lighting, rugs, 
pillows, and prints) that are more substantial in 
construction and material. www.crateandbarrel. 


com or 800/996-9960 


by Fisher&Paykel 


DCS by Fisher & Paykel offers advanced outdoor 
grilling systems that combine technology with 
innovation for superior cooking performance. 
Every DCS grill is made of heavy-gauge stainless 
steel. www.dcsappliances.com or 888/281-5698 


DuPont™ 


ZODIAQ’ 


QUARTZ SURFACES 


DUPONT ZODIAQ provides easy-to-clean areas. 
Made almost entirely of quartz crystals and avail- 
able in more than 30 natural colors, DuPont Zodi- 
aq does not promote the growth of mold, mildew, 
or bacteria. www.zodiag.com or 888/699-1080 





FORD The Ford Escape Hybrid combines the fuel 
economy and emissions benefits of a “full” hybrid 
with the capability of the Ford Escape. Escape 
Hybrid is the first hybrid electric that comfortably 
accommodates five adults. www.fordvehicles.com 
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Profile 


GE PROFILE GE Consumer & Industrial spans 
the globe as an industry leader in major appli- 
ance, lighting, and industrial equipment, sys- 
tems, and services. www.geappliances.com 


reveal. 


clean, beautiful light® 


GE REVEAL Specially made to filter out the dull 
yellow rays produced by standard incandescent 
bulbs, Reveal bulbs produce clean, beautiful 
light. www.gelighting.com or 800/435-4448 


James Hardie’ 

Siding Products 
JAMES HARDIE SIDING PRODUCTS offera 
wide selection of low-maintenance, woodlike 
exterior siding options, including lap, shingle, 
panel siding, and trim accessories. www. 
jameshardie.com or 866/442-7343 


UM 


Johns Manville 


JOHNS MANYILLE formaldehyde-free fiberglass 
building insulations, batts, and rolls products 
contain no detectable volatile organic compounds. 
They have an average of 25% post-consumer 
recycled content. www.jm.com or 800/654-3103 


Karastan) 


KARASTAN Manufacturer of power-loomed rugs 
and broadloom, Karastan brings classic beauty 
to everyday living. Different rug designs offer 
styles that are traditional or contemporary. 
www.karastan.com or 800/234-1120 


KELLY-MOORE 
PAINTS” 


The Pastor's Paint Store 


KELLY-MOORE PAINTS line of premium-quality 
acrylic interior wall paints are specially formulat- 
ed with a low odor/low VOC. Enviro-Cote is avail- 
able in a variety of sheens. www.kellymoore.com 


or 888/562-6567 


THE BOLD LOOK 


O' KOHLER. 


KOHLER Kohler’s diverse products lead the way 
in design, craftsmanship, and innovation for the 
home. Kohler offers kitchen and bath fixtures, 
faucets and accessories, furniture, cabinetry, tile, 
and stone. www.kohler.com or 800/456-4537 


THE NEW VALUE FRONTIER 


KYOCERA 


KYOCERA Solar, Inc. a 


KYOCERA SOLAR Lower your energy bills wile 
out affecting your home’s aesthetics. The Me 

an home system is the first of Kyocera’s new 
BIPV (building integrated photovoltaics) prodi| 
line. www.kyocerasolar.com or 800/544-646¢)' 


LENNOX) 


HOME COMFORT SYSTEMS 


LENNOX The Dave Lennox Signature Colle 

home-comfort and indoor air—quality syste 
are engineered with SilentComfort and air | 
purification technology. www.lennox.com or * 


800/953-6669 


OSS 
MOHAWK | 


MOHAWK FLOORING Mohawk offers the laid 
trends in flooring, including popular patterne: 

carpets made from the softest fibers and recy: 
content to complement any room. www.mohi 


flooring.com or 800/266-4295 


VIEWED TO BE THE BEST® 


CY 





PELLA WINDOWS AND DOORS Earning thi 
Energy Star with low-emissivity (low-e) glass, 
Pella Impervia products can cut heating and 7” 
cooling bills while ensuring year-round comfo 


www.pella.com or 888/847-3552 


R e@ e@ 

RINNAIL CORPORATION Rinnai tankless wa 
heating systems deliver up to 8.5 gallons of F} 
water per minute and are up to 50% more | 


energy efficient than gas hot-water tanks. es 
www.foreverhotwater.com or 866/746-6241 |) 


i & 


Supersoil 


BRAND 


SUPERSOIL With great soil anything grows. 5] 
Healthy soil and a little TLC make conditions «| 
ideal for all sorts of plants. Just use Supersélil 
brand products for beautiful, healthy plants. 
www.supersoil.com or 800/531-4411 


| 
} 
! 


Ti — gro 
rez | 
Create Your Space? \ 

| 
TREX is made from reclaimed wood and pla 
offering the best of both materials. The plasti') 
shields the wood from moisture and insect de} 
age; the wood protects the plastic from UV | 


damage. www.trex.com or 800/289-8739 
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eS e letter ayes 
dinner may be the easiest 
thing you do all week. 


Freezer to Oven * No Thawing 


THA) 


ae ae 





TURKEY Cee ty os Wy) 


NG eee BREAST 


fsfolt ea) ee _~ ~~ Boneless turkey breast 


Making a turkey dinner is Cy than Fh SS eee eer Oven Ready frozen turkey breast. 
ihe erode) already seasoned EU) ECE in our FOOL-PROOF™ cooking bag and goes straight from 
Nea to your oven. That CS no RCL no mess and no trouble, so you can enjoy a turkey 
sd als ae ones sasssoen a in = grocer: 's freezer or visit www.jennieoturkeystore.com. 
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_— spring, radishes sautéed in aj 
| il Enjoy duck a Pinot Key aumaViierttitee meter 
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| the ZN iio a, are our new favorite fall Pino 
CTC Y NOD apo) 4:1 best Western Pinots, see page 
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Little Mushroom Tarts 


These savory rounds would make 
great holiday hors d’oeuvres. 


PREP AND COOK TIME: About 11/2 hours 


makes: 12 to 16 tartlets; 4 to 6 appetizer 
servings 

Notes: You can assemble tarts through 

step 4 (don’t preheat oven) a day ahead; 
cover and chill. 


4 ounces fresh shiitake mushrooms 
8 ounces fresh common mushrooms 


3 tablespoons butter, plus 6 table- 
spoons chilled butter cut into chunks 


tablespoons olive oil 
onion (8 oz.), peeled and minced 
cloves garlic, peeled and minced 


tablespoons sherry vinegar 


—- NON — N 


tablespoon minced Italian parsley 
About '/2 teaspoon salt 
Fresh-ground pepper 

1 cup all-purpose flour 

1 large egg, beaten to blend 


1. Rinse shiitake and common mush- 
rooms. Irim and discard shutake 
stems; coarsely chop both kinds of 
mushrooms (keep separate). In a 10- 
inch frying pan over medium-high heat, 
melt 1 tablespoon butter with 1 table- 
spoon olive oil. Add shiitakes and stir 
often until browned, 4 to 5 minutes. 
Pour into a bowl. Melt another table- 
spoon butter with another tablespoon 
olive oil in pan. Add common mush- 
rooms and stir often over medium-high 
heat until liquid evaporates and mush- 
rooms are well browned, 10 td 12 min- 
utes. Add to bowl. Cool slightly, then 
finely chop mushrooms. 


2. In same pan, over medium-high heat, 
melt third tablespoon butter. Add onion 
and stir often until beginning to brown, 
about 8 minutes. Add garlic and stir 
until fragrant, about 1 minute. Pour in 
vinegar and stir until liquid evaporates, 
1 to 2 minutes. Stir in parsley and the 
mushrooms; season to taste with salt 


and pepper. 


3. Combine flour and '2 teaspoon salt 
in the bowl of a food processor. Whirl 
briefly to mix. Add 6 tablespoons 
chilled butter and whirl until coarse 
crumbs form. Pour in '/1 cup cold water 


124 SUNSET OCTOBER 2005 


ac 


and whirl just until dough comes togeth- 
er. Squeeze a little in your hand; if it 
doesn’t hold together, add another table- 
spoon or two of water and pulse to mix. 
Pat dough into a ball, then flatten slight- 
ly into a disk, wrap in plastic, and chill 
until cold, 15 to 20 minutes. 

4, Preheat oven to 375°. On a well- 
floured surface, with a floured rolling 
pin, roll dough into an oval '/1 to ' 
inch thick. Brush half with beaten egg. 
Spoon tablespoonfuls of the mushroom 
mixture into one hand, squeeze tightly, 
and mound an inch apart on egg- 
washed side of dough. Fold bare half 
over mounds, and press between them 
to seal. With a 2-inch cookie cutter, cut 
out tarts and transfer to a baking 
sheet. Gather remaining dough, roll 
again, fill, and cut out more tarts. 


5. Bake until beginning to brown, about 
15 minutes. Brush tarts with egg wash 
(discard any remaining) and continue 
baking until deep golden brown, about 
5 minutes longer. Serve warm. 


Le Gassic 
cooks mire- 
poix—diced - 
carrots, 
onions, and 
celery that 
are the savory 
foundation to 
many restau- 
rant dishes. 













WINE 
PAIRING# 


@ Pick a P? 
Noir with 

earthy loan 
and mush- 
room note 
to echo the 
mushroom) 
in the tarts 
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FE RS a a ' 
a4 ICKEN AF 


PREP TIME: 5 min, 


| can (10 3/4 oz.) Campbell's” Cream of 
Chicken Soup (Regular or 98% Fat Free) 

| 1/3 cups water 

3/4 cup uncooked regular long-grain 
white rice 


MIX soup, water, rice, onion powder and 
black pepper in 2-qt. shallow baking dish. 
Top with chicken. Sprinkle chicken with 
additional pepper. 


BAKE TIME: 45 min. SERVES: 4-6 


1/2 tsp. onion powder 

1/4 tsp. ground black pepper 

| 1/2 |b. skinless, boneless chicken 
breast halves (about 4—6) 

| cup shredded Cheddar cheese (4 oz.) 


COVER and bake at 375°F. for 45 min. 
or until chicken is no longer pink and 
rice is done. 

UNCOVER. Sprinkle cheese over chicken. 


GET YOUR VEGGIES: Stir 2 cups of fresh, canned or frozen vegetables 
into soup mixture before topping with chicken. 
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Pinot-Braised Duck 
with Spicy Greens 
Michael Wild on duck: “It’s not just 


our gastronomic signature, it’s Our emo- 
tional preference.” 


PREP AND COOK TIME: About 2/1 hours 
MAKES: 4 servings 


notes: Wild always has a pot of rich 
duck stock on a back burner; we’ve 
substituted chicken broth, which results 
in lighter pan juices instead of a sauce. 


4 duck legs (about 8 oz. each) 
Salt and fresh-ground pepper 
1 teaspoon herbes de Provence 
About 1 bottle (750 ml.) Pinot Noir 
2 tablespoons olive oil 
V4 cup minced shallots 
cups low-sodium chicken broth 


4 
1 sprig fresh thyme, rinsed 
1 dried bay leaf 

1 tablespoon butter 

1 


onion (about 8 oz.), peeled and 
chopped 


1 pound broccoli rabe (also called 
rapini), rinsed, ends trimmed, and 
cut into about 1-inch pieces, or 
14 pounds mustard greens, rinsed, 
trimmed, and sliced crosswise 


2 cloves garlic, peeled and minced 
1 flat anchovy (optional), minced 
About '/4 teaspoon cayenne 


About | tablespoon lemon juice 


1. Preheat oven to 375°. Rinse duck 
legs and pat dry. Lay legs skin side up 
in a roasting pan that just holds them 
comfortably. Sprinkle with salt, pepper, 
and the herbes de Provence. 


2. Roast duck in preheated oven for 1 
hour. Spoon fat from pan and save for 
other uses or discard. Pour wine over 
duck; it should be deep enough so meat 
is immersed but skin is exposed. Con- 
tinue roasting until skin is golden red, 
about 30 minutes longer (20 minutes if 
using convection heat). 


3. Meanwhile, pour | tablespoon olive 
oil into a 1'2- to 2-quart pan over 
medium-high heat; add shallots and 
sur often until begining to brown, 
about 2 minutes. Add chicken broth, 
thyme, and bay leaf; boil, stirring occa- 
sionally, until reduced to about 11/2 
cups, about 45 minutes. When duck is 
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done, add 1 cup braising liquid to broth 
mixture and boil, stirring often, until 
mixture is reduced by about one-fourth, 
about 15 minutes. Pour through a fine 
strainer into a small pitcher or bowl. 


4. While broth reduces, prepare greens: 
In a 12- to 14-inch frying pan over 
medium-high heat, melt butter with 
remaining | tablespoon olive oil. Add 
onion and stir often until beginning to 
brown, about 7 minutes. Add greens 
(if using mustard greens, add half, stir 
until wilted, then add remaining) and 
cook, stirring often, until tender to 
bite, 3 to 5 minutes. Add garlic and the 
anchovy, if using, and stir until fra- 
grant, about 1 minute longer. Remove 
from heat and season to taste with salt, 
pepper, cayenne, and lemon juice. 


5. Mound greens on plates and set 
duck legs on top. Serve pan juices 


alongside. 


nro: Bay Wolf Restaurant ($$$; 510/ 
655-6004); Bay Wolf Restaurant Cookbook 
(Ten Speed Press, 2001; $35) 


Le Gassic 
and Wild 
plate duck - 
with grilled 
escarole and 
slow-cooked 
white beans, 
another 
favorite fall 
combo. 

























































WINE 
PAIRING! 


® A Pinot 
with both | 
minerals a 
good fruit 
bring out { 
best in the 
greens. 












Tantalizing 
desserts! 
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Your Secret Ingredient 





Better living begins with healthy choices in the kitchen. Smooth aad 


creamy Mountain High® Yoghurt is ail natural and offers hundreds of 
delicious ways to lower fat and calories, boost calcium, and improve your 
digestive health. Buy it by the quart and use it in dressings, dips, desserts, 


soups, sauces, smoothies, and salads. The possibilities are endless! 














Ps 
To learn hundreds of ways to s2 Mountain High Yoghurt, 
visit www.Mounta' ~'2 Yoghurt.com. 
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er tarts 


s suited RReea tert caramel 
_apples into gourmet treats 












Bema aaas aly 
Ld gas is Ca 






Y rrigt Pant here t 

is a classic sweet. A caramel 
uble-dipped in white chocolate and 
toffee is the stuff of dreams. 
We ove slicing up these over-the-top 
ats for a snack, but they also make 
great Pate or party favors. Place each 
apple on a foil liner and wrap in a clear 
Pcl ete tages mele mae sal| 

: around the stick. Or arrange an 
ent on a platter for a Halloween 
nterpiece. Our master recipe 





































| started. Then try our variations, or 
| be creative and customize your own. 
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LORIES. 





VERSATILE, 








DELICIOUS, 





~/ TURKEY BREAST DIANE 











1b, turkey breast cutlets 1 tsp. Dijon mustard 

2 tsp. lemon pepper 1 tsp. parsley 

2 Tbsp. lemon juice Lemon for garnish 

1 Tbsp. Worcestershire sauce Nonstick cooking spray 





‘Coat a large skillet with cooking spray; heat for 30 seconds. Add turkey; sprinkle with lemon 

} Pepper and cook for 3 to 5 minutes on each side until browned and no longer pink in center. 

i Combine remaining ingredients in a small bowl, mixing well. Add to pan and cook until heated 
y through. Garnish with lemon and parsley. 


i 





-rfect protein 


wed by USDA. 3 02. cooked serving skinless turk 


FOR MORE GREAT RECIPES VISIT eattu rkey. com licken breast, 3 oz. top loin steak trimmed « 
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MAIN RECIPE 


White Chocolate— 


Toffee Crunch 
Caramel Apples 


1. Rinse and dry 5 apples (we 
prefer Granny Smith and Fuji 
varieties, 6 to 8 oz. each). Insert a 
craft or popsicle stick halfway into 
the stem end of each apple. Line a 
baking sheet with plain parchment 
paper or wax paper that has been 
generously coated with butter. 


2. In a bowl set over a pan of 
simmering water, combine 

14 ounces (about 50 pieces) 
unwrapped soft caramels (such 
as Kraft) and 2 tablespoons 
water. Stir frequently until melted 
and smooth. 


3. Holding the stick, dip each 
apple one at a time into the 
caramel about three-quarters of 
the way. Swirl to coat evenly. 


4. Hold stem side up and use a 
knife to scrape excess caramel 
off the bottom of apple back into 
bowl. Place apples on the parch- 


ment paper or buttered waxed 
paper and refrigerate until 
caramel is firm, about 5 minutes. 


5. Return pan of water to a boil; 
remove from heat. Place 10 
ounces chopped white chocolate 
in another bowl and set over pan. 
Stir frequently until chocolate is 
melted and smooth. 


6. Dip the bottom half of each 
apple in chocolate, turning to 
coat evenly. Hold stem side up 



















and use a knife to scrape exces) 
chocolate off bottom of apple 

and back into bowl. Place each’ 
coated apple on the parchment 
paper or buttered waxed paper: 
and refrigerate until chocolate 
slightly set, about 10 minutes. 


7. Place about 1 cup finely 
chopped almond toffee candy 
(such as Almond Roca) on a plat 
Roll bottom third of each apple + 
toffee pieces to coat. Refrigerat 
until chocolate is firm, about 15) 
minutes. 


5 more great caramel combos 


J 


Chocolate- 
Coconut 
Caramel Apples 


START WITH 


5 apples, dipped in 
caramel! and set (see 
step 4 in main recipe) 


COATING 


10 ounces melted semi- 
sweet or bittersweet 
chocolate 


ADD CRUNCH 


1 cup sweetened, shred- 
ded dried coconut 


HOW-TO 


Dip the bottom half of 
each apple into the choco- 
late. Refrigerate on the 
parchment or buttered 
waxed paper until slightly 
set, about 10 minutes, 
then dip bottom third in 
coconut. Refrigerate until 
firm. 
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Black-and-White 
Caramel Apples 


START WITH 


5 apples, dipped in 
caramel and set (see step 
4 in main recipe) 


COATING 


10 ounces white choco- 
late, plus 4 ounces melted 
bittersweet or semisweet 
chocolate 


ADD CRUNCH 


Chopped toasted hazel- 
nuts (optional; we love the 
way these look without 
the nuts) 

HOW-TO 

Dip the bottom half of 
each apple into the white 
chocolate. Refrigerate on 
parchment or buttered 
waxed paper until slightly 
set, about 10 minutes. 
Using a fork, drizzle 
bittersweet chocolate on 
all sides. If desired, dip 
bottom third in hazelnuts. 
Refrigerate until firm. 


Chocolate- 
Peanut Caramel 


Apples 


START WITH 


5 apples, dipped in 
caramel and set (see step 
4 in main recipe) 


COATING 


10 ounces melted semi- 
sweet or bittersweet 
chocolate 


ADD CRUNCH 


1 cup chopped unsalted 
peanuts 


HOW-TO 


Dip the bottom half of 
each apple into the choco- 
late. Refrigerate on parch- 
ment or buttered waxed 
paper until slightly set, 
about 10 minutes, then 
dip bottom third in 
peanuts. Refrigerate until 
firm. 


Chocolate 
Caramel Apples 
with Sprinkles 


START WITH 


5 apples, dipped in 
caramel and set (see step 
4 in main recipe) 


COATING 


10 ounces melted 
semisweet or bittersweet 
chocolate 


ADD CRUNCH 


1 cup sprinkles (your 
choice of color) 


HOW-TO 


Dip the bottom half of 
each apple into the 
chocolate. Refrigerate on 
parchment or buttered 
waxed paper until slightly 
set, about 10 minutes, 
then dip bottom third in 
sprinkles. Refrigerate until 
firm. 











































Double- 
Chocolate 
Caramel Apples: 


START WITH 


5 apples, dipped in 
caramel and set (see ste’ 
4 in main recipe) 


COATING 


5 ounces melted bitter- - 
sweet chocolate plus 

5 ounces melted milk 
chocolate 


ADD CRUNCH 


1 cup chopped toasted 
almonds (optional; we 
love the way these look : 
without the nuts) 


HOW-TO 


Dip one side of each app’ 
into the bittersweet 

chocolate. Refrigerate 0} 
parchment or buttered 
waxed paper until slightl 
set, about 10 minutes. D! 
other side into the milk 
chocolate. If desired, dip: 
bottom third in almonds) 
Refrigerate until firm. ## 





























700 family-owned dairies. 
9 decades of tradition. 


3 handcrafted butters. 


1 superior taste. 


(It looks like we might be on to something.) 





No matter what you need butter for, Challenge has you covered. 

For convenience, you can’t beat our new Challenge Spreadable Butter 
with Canola Oil. For everyday table use and recipes, there’s our regular 
butter—a family favorite since 1911. And, our European Style Butter, 
with its creamy taste and silkier texture, is a longtime favorite of chefs 


everywhere. For the best butter available anywhere, choose Challenge. 


© 2005 Challenge Dairy Products, Jn 



































































































FOOD | READER RECIPES 


October 
favorites 


Recipes from our 
readers, tested in 
Sunset’s kitchen 


BY AMY TRAVERSO 


Quick Scallops with 
Peppers and Corn 
JOYCE HANNUM, MASON COUNTY, WA 


Joyce Hannum calls herself “the queen 
of clean-the-fridge cooking.” This sim- 
ple dish is the tasty result of her rum- 
maging. Serve with couscous, pasta, 
or rice. 
PREP AND COOK TIME: About 30 minutes 
MAKES: 6 servings 
3 ears corn (about 2" Ib. total), 
husked, silks removed 
1% pounds sea scallops 
Salt and pepper 
2 tablespoons butter 
2 tablespoons olive oil 


2 red bell peppers (12 oz. total), 
rinsed, stemmed, seeded, and finely 
chopped 


1 or 2 cloves garlic, peeled and minced 
Ya teaspoon ground cumin 


Ys cup chopped fresh basil leaves 


/3 cup chopped fresh cilantro 


1. Holding each ear of corn upright in 
a deep bowl, cut kernels from cobs. 
Rinse scallops and pat dry; sprinkle 
lightly all over with salt and pepper. 


2. Melt 1 tablespoon butter with 1 
tablespoon olive oil in each of two 10- 
to 12-inch nonstick frying pans over 
high heat. Add corn, bell peppers, gar- 
lic, and cumin to one pan; add scallops 
to the other. Cook, stirring both pans 
often, until vegetables are crisp-tender, 
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Ss 
Golden a ond 
Potato Saled 


about 3 minutes, and scallops are 
browned on the outside and barely 
opaque in the center (cut to test), about 
5 minutes. 


3. Just before serving, stir basil into the 
vegetable mixture and cilantro into 
the scallops. Add salt and pepper to 
taste to both. Mound vegetables in a 
wide, shallow bow]; top with scallops 
(and any pan juices). 


Per serving: 231 cal., 39% (90 cal.) from fat; 
19 g protein; 10 g fat (3.2 g sat.); 19 g carbo 
(2.8 g fiber); 203 mg sodium; 42 mg chol. 


Golden Beet and Potato Salad 
ROXANNE CHAN, ALBANY, CA 


Roxanne Chan puts a fresh sp on 
classic potato salad by adding sum- 
mery golden beets and watercress. 


PREP AND COOK TIME: About 45 minutes 





































a es 


MAKES: 6 servings 
1 pound golden beets (1% in. wide, 
greens trimmed before weighing) | 


1 pound red thin-skinned potatoes ~ 
(1% in. wide), scrubbed and cut i 
half 


tablespoons sour cream 
tablespoons mayonnaise 
tablespoon rice vinegar 


2 
2 
1 
2 tablespoons finely chopped red oni 
2 tablespoons chopped parsley 

1 tablespoon prepared horseradish — 
1 clove garlic, peeled and minced 

Salt and pepper 
8 ounces watercress (2 qt.) 


Crumbled browned bacon 


1. In a 6- to 8-quart pan over high 

heat, bring 3 quarts water to a boil. — 
Add beets, reduce heat to medium- | 
high, cover, and cook for 10 minutes} 
Add potatoes to the beets, cover agat'} 


i 






From Pure, Icy Waters 


WILD ALASKA SAEMON 


Put it on your list. 
























Prized for its delicious flavor, firm texture 
and versatility, Alaska Salmon has long been 
favored by the world’s best chefs. These 


WHY LEADING GUEES naturally abundant fish develop their superior 


taste because they thrive in the pristine waters 


PUT W. [ | Cd along Alaska’s unspoiled coastline, eating only 


what nature provides. To further ensure their 


A | a S k a purity, all Alaska Salmon are wild and come 
| from a well-managed, sustainable fishery. 

a Of course you don’t have to be a professional 

O Nn th e i | ist : chef to enjoy Alaska Salmon. Look for it on 


menus in fine restaurants, ask for Alaska at your 
seafood counter, and make it part of a plan to 
get more heart-healthy omega-3s in your diet. 


Put Wild Alaska Salmon on your list for life. 


NATURALLY ABUNDANT” Lal 
== 


Wild ALASKA Salmon yr, 





Charred Sugar-Crusted Alaska Salmon 





PREP TIME: 10 MINUTES COOK TIME: 10 MINUTES 
SERVINGS: 4 TO 6 


















DRY SUGAR RUB: Blend all ingredients for Dry Sugar Rub. 

2 Tablespoons sugar Generously coat one side of each Alaska 

1 Tablespoon chili powder Salmon fillet with mixture. 

1 teaspoon black pepper 
Y2 Tablespoon ground cumin Heat oil in large heavy pan over medium-high 
V2 Tablespoon paprika heat. Carefully place salmon fillets in pan, 
V2 Tablespoon salt seasoned side down. Cook about 2 minutes to 
Ys teaspoon dry mustard sear; turn fillets over. Reduce heat to medium 

Dash of cinnamon and continue cooking 6 to 8 minutes. — 


Cook just until Jaque throughout. 

4 to 6 skinless Alaska Salmon 
filtets (4 to 6 oz. each) 

2 Tablespoons canola oil 

V4 to Ys cup hot Chinese-style 
or Dijon-style mustard, — 

if desired 
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The Alaska Salmon Fishery 
has been certified to the MSC's 
environmental Standard as a 

well-managed and sustainable 
fishery. www.msc.org 


was our turn 
o host... 


and this time we had a little extra 

Ip. Our standing “date” with another 
uple always used to feel like such a 
ad scramble. But now that we belong 
‘the Sunset Wine Club, we let 


nset's food and wine editors pick 


2 wine and set the menu! 


) fun for all of us to try the great 
iw wines we receive. And the 
tched recipes make planning our 


ents a snap. 


Sunsef 
WINE CLUB 


EXPLORE THE WINES OF THE WEST 







the Sunset Wine Club. Each month, two of these hand-selected bottles will be A iestt 





aight to your door. We also include tasting notes and recipe pairings to help you Sa , 
> wines. The club is an ideal way to discover new favorites, and share them with your ~~ 


«nds and family. You can also reorder at significant discounts. 
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Hydroponic 


Traditional 


TIP FROM THE 
TEST KITCHEN 


Watercress 
basics 


Watercress serves as the 
base for this month’s Golden 
Beet and Potato Salad (page 
132), but you might find 
shopping for the peppery 
greens a bit confusing. 
Traditionally, cultivated 
watercress has been sold 

in bunches of tough, thick- 
stemmed sprigs. Only the 
tender green leaves growing 
off the stems are really 
palatable, so this type of 
cress requires a bit of prep 
work. 

Now many markets are 
switching over to hydroponic 
watercress, which is sold 
with its roots still attached. 
Kept in water, these greens 
stay fresh longer. And be- 
cause the cress is harvested 
earlier, the stems are tender 
and edible. 

Some argue that tradi- 
tional watercress has more 
flavor, but either variety 
works well in most recipes, 
including our salad. And 
given the health benefits of 
watercress— it’s loaded with 
vitamin C and antioxidants 
—the added convenience of 
hydroponic greens might 
well be worth any flavor 
trade-off. 


134 SUNSET OCTOBER 2 


FOOD reaper RECIPES 


and cook until both are tender when pierced, 


about 10 minutes longer. Drain and let cool. 
Peel beets, then slice into '/4-inch-thick half- 
moons. 


2. Meanwhile, in a small bowl, whisk togeth- 


er the sour cream, mayonnaise, vinegar, 
onion, parsley, horseradish, and garlic. Sea- 
son to taste with salt and pepper. Mix dress- 
ing into the potatoes. 


3. Rinse watercress. Pick tender sprigs from 


tough stems and cut into 3- to 4-inch lengths. 


Arrange sprigs on a platter. Top with pota- 
toes, then arrange beets over mixture. Sprin- 
kle with crumbled bacon. 


Per serving: |29 cal., 33% (43 cal.) from fat; 3.4 g protein; 
4.8 g fat (1.2 g sat.); 19 g carbo (2.9 g fiber); 96 mg sodium; 
4.8 mg chol. 


Toasty Baked Oatmeal 
ANNIS HENSON, BEND, OR 


‘To prep this delicious breakfast dish the 
night before, mix the oats, baking powder, 
salt, almonds, and apricots in a bowl; cover 
and let stand at room temperature. In anoth- 
er bowl, combine the milk, eggs, brown sug- 
ar, oil, and cinnamon; cover and chill. The 
next morning, just mix the two together, stir 
in the pear, and bake. 


PREP AND COOK TIME: About 1 hour 
MAKES: 4 servings 


2 cups regular rolled oats 
12 teaspoons baking powder 

Ya teaspoon salt 

Ys cup chopped almonds 

Yg cup chopped dried apricots 


1 firm-ripe pear (8 0z.), rinsed, stemmed, 
cored, and chopped into '/s-inch pieces 


1’ cups milk 
2 large eggs 
Y2 cup firmly packed brown sugar 
3 tablespoons vegetable oil 
Ya teaspoon ground cinnamon 


1. Preheat oven to 325°. 


2. In a large bowl, mix oats, baking powder, 
and salt. Stir in almonds, apricots, and pear. 


3. In another bowl, whisk together the milk, 
eggs, brown sugar, oil, and cinnamon. Pour 
over the oat mixture and stir to combine. 


4. Pour mixture into a buttered 8-inch 
square baking pan. Bake until liquid is 
absorbed and top 1s light golden, about 45 
minutes. Spoon into bowls and serve warm. 


Per serving: 572 cal., 39% (225 cal.) from fat; 15 g protein; | 
i 


25 g fat (5.5 g sat.); 7% g carbo (7.5 g fiber); 573 mg sodium | 
122 mg chol. 


Sticky Toffee Pudding : 


DARLENE WATSON, PARADISE, CA 


Darlene Watson first tasted these puddings | 
on a trip to Australia. More cake than cus- 
tard, they are surprisingly easy to make. 


PREP AND COOK TIME: About 1 hour 


MAKES: 6 servings 


— 


cup chopped pitted dates 
1 teaspoon baking soda 


2 tablespoons butter, at room 
temperature 


1 cup firmly packed brown sugar 
2 large eggs 
1’ cups all-purpose flour, sifted 
2 teaspoons baking powder 
3/4 teaspoon salt 
Toffee sauce (recipe follows) 


Créme fraiche or sour cream | 
3 
1. Preheat oven to 350°. Lightly butter anu 


flour six 8-ounce ramekins. 


2. In a small bowl, pour 1 cup boiling wat 
over dates and baking soda and stir. 


3. In another bowl, with a mixer set on 
medium-high speed, beat butter, brown 
sugar, and eggs until blended, scraping do) 
sides of bowl as necessary. Gently stir in ; 


{ 
fi 





flour, baking powder, salt, and date mixtu) | 


just untl combined. Pour mixture evenly 
into ramekins and set on a baking sheet. 


4. Bake until tops spring back when lightl 
pressed in the center, 30 to 40 minutes. Lil 
puddings cool about 20 minutes. 


5. Run a paring knife around inside of ea 
ramekin. Invert a dessert plate over each | 
and, holding both tightly together, mvert 
again to unmold pudding. Turn puddingy) 
right side up and drizzle with a little toffe 

sauce. ‘Top with a dollop of creme fraichey 

sour cream and serve with remaining sau 


Per serving: 653 cal., 26% (171 cal.) from fat; 6.6 g protei a 
19 g fat (11 g sat.); 119 g carbo (2.4 g fiber); 803 mg sodi 
125 mg chol. 


Toffee sauce. In a 1'/2- to 2-quart pan ov 
medium-high heat, bring */4 cup whipping 
cream, | cup firmly packed brown suga 
tablespoons butter, and 1/2 teaspoon vani 
to a boil. Cook, stirring often, until slight 
thickened, about 3 minutes. Makes 1| cup} 


i 
i 
i 
i 
j 


i 


1 
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crepes 
Four great fillings. to 


fold up for dinner tonight 


| Be ‘ * E at “ DAT ERA a Lia 
; ‘al, PHOTOGRAPHS BY DAN GOLDBERG 


Hi | eae a, Fk ame 7 Crépes are the ultimate in truly good, truly fast 
food. In France, the traditional thin, tender 
buckwheat pancakes are cooked in a flash and 

| Clockwise se es BED casually folded over a variety of simple fillings. 

from top left: ge ae. a Using Western ingredients, we’ve created four 

PAESHEODINS ae De ie TS Neko a fillings that you can combine with the crépes 

with spinach ate tees ee Soe Tie : ‘ : : 
arid’ géct Siete 9 F255. ‘ right in the pan. Add a simple salad for a quick, 
cheese,’ hugo!” TERM tas RS ae i light meal. And if you want, save the last two or 
soso aed GIRS 2 eee 7 ea ‘ three crépes to fold around a handful of chopped 
ahd,creme 6 é 15 oe. $ ae re" hn 
Oe OD ol tw sO See. eS chocolate or a spoonful of lemon curd and some 


fraiche, chick." a + Bp rule 
bn witfipesto. «A i ee Si. sliced strawberries for a final, sweet bite. » 138 
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L<€ F. MCLINTOCK'S SALOON & 
DINING HOUSE 
2003 California Beef Backer 


www.mclintocks.com 


‘<THE BRANDING IRON ee | i | 
2004 California Beef Backer \ / Wh 


www.thebrandingiron-merced.com 


x BUCKHORN STEAK & ROADHOUSE | 
2005 California Beef Backer ‘ | | ) 


www.buckhornsteakhouse.com 
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VX Cattlemens the best job of selling their product. Whether it | 1 Wil 
seathe Brande Won is because of the charming ambiance, | 
outstanding beef promotions or the fact | i | 
that every bite of beef on the menu Hi | 
<> Gittomens is nothing short of excellent, | HK 
each nominee was selected Wt | 
ve HARRIS RANCH Be ae by a cattle producer as HAI 
INN & Inn & Restaurant his or her favorite aN | 
RESTAURANT place to eat mB 
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Basic Buckwheat Crépes 


These pancakes have a delicious nv) 
ty flavor; for a snack, skip the fillin® 
and just serve them with butter, jany) 
or maple syrup. 

PREP AND COOK TIME: About 30 
minutes 





makes: 8 to 10 crépes; 2 or 3 servin| 


Notes: Buckwheat flour is available’ 
many supermarkets and in natural: 
foods stores. 





3 large eggs 
Ys cup all-purpose flour 


Ya cup buckwheat flour (or 3 cup || 
more all-purpose flour) 





More than a 





1 cup whole milk 
| salt or Pepper mill, About 2 tablespoons melted but 
| our stylish grinder 


Palensae Havers ont ie 1. In a blender or food processor, . 
seeds and spices KUHN whirl eggs, all-purpose and buck- 
| while its clever RIKON wheat flours, and milk until smoot 


design means no rs ach aad 
i 8 ca scraping down sides of container a 
more telltale dust 


a necessary. The buckwheat flour mi/ 
on your counter, THE AMAZING VASE GRINDER FROM KUHN RIKON : a 
settle as batter stands; stir before 


cooking if necessary. 





Wl Learn more about our cookware and cooks’ tools at kuhnrikon.com/sun or call 800-924-4699 for a catalog. 





2. Set a nonstick frying pan 8 inchi) ! 
across bottom over medium-high | 
heat; when hot, brush bottom with! 
butter, then wipe out excess with a7 


a for foodies on 3 paper towel. 
Su n set. com 3. Lift pan from heat and pour in i : 


| ‘4 cup batter; immediately tilt pany) 
Sunset Kitchen Assistant gives you quick and easy and swirl batter to coat bottom. 
access to the Sunset recipe archive. 





Crépe should set at once and form)” 


| ¢ Search Sunset recipes by cuisine, occasion, tiny bubbles. Set pan back over he: 
1) 1 course, or ingredient and cook crépe until lightly brown 7~ 
* Generate a grocery shopping list or save a recipe at the edge and dry-looking on the P 

in your personal cookbook surface, 1 to 3 minutes. 


| Assistant” to get cooking. edge to loosen. Turn crépe over aly 


lowing combinations. 


Smoked Salmon Crépes 
Spread about '/4 cup thinly sliced |) 

smoked salmon (about 1/2 02z.), 
2 tablespoons créme fraiche or 
cream cheese, and 1 teaspoon } 
drained capers down center of | 
each crépe in pan (step 4 of basic 7 
buckwheat crépe recipe, preceding 
Sprinkle with pepper. Cook until 
bottom of crépe is browned, abou 


| 
| 
| Log on to Sunset.com, then click “Kitchen — 4. Run a wide spatula under crép¢ 7. 
| 
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eae ml) dita) 11 


unute, then fold two edges over 


| g, leaving a little exposed. 


licken-Pesto Crépes 


ead about 1 tablespoon 

ichased pesto down the center 
bach crépe in pan (step 4 at left). 
» with about 1/4 cup shredded 
yked chicken, 2 tablespoons 
uly sliced canned peeled roasted 
| peppers, and 2 tablespoons 
edded Swiss or parmesan 

ese. Cook until bottom of crépe 
owned, about 1 minute, then 
l two edges over filling, leaving 
tle exposed. 


inach and 

ishroom Crépes 

Ainse, trim, and thinly slice 
‘pounds brown or white mush- 
ms. In a 10- to 12-inch frying pan 
r medium heat, stir mushrooms 
in in 2 tablespoons olive oil until 
iwned, about 15 minutes. Sprinkle 
1° teaspoon dried thyme and 
/and pepper to taste. 


ipread about 2 tablespoons fresh 
re (goat cheese), '/3 cup rinsed 


th spinach leaves, and 1/4 cup 






mushroom mixture down the center 
of each crépe in pan (step 4 at far 
left). Cook until bottom of crépe is 
browned, about 1 minute, then fold 
two edges over filling, leaving a little 
exposed. 


Leek and Apple Crépes 


1. Peel, core, and coarsely chop 

5 sweet apples such as Fuji (about 
2" Ibs. total). In a 5- to 6-quart pan 
over medium heat, melt 2 table- 
spoons butter. Add 1 cup thinly 
sliced well-rinsed leeks (tender 
white part only) and cook, stirring 
often, until limp, about 5 minutes. 
Add apples, '/3 cup apple cider vine- 
gar or lemon juice, and '/3 cup apple 
juice. Cook, stirring often, until 
apples are soft when pierced and 

all the liquid is evaporated, about 

20 minutes. 


2. Spread about 1/3 cup apple mixture 
and 2 tablespoons créme fraiche or 
sour cream down center of each 
crépe in pan (step 4 at far left). Sprin- 
kle with salt and pepper. Cook until 
bottom of crépe is browned, about 

1 minute, then fold two edges over 
filling, leaving a little exposed. * 
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The British 
Are Famous 
For Their 
Bed And 
Breakfasts. 


Here’s the 
Breakfast. 


Americans are discovering a uniquely 
delicious cereal that’s been a British 
favorite for over 70 years. Curious yet 
tasty, Weetabix biscuits are made from 
tender layers of organic whole wheat. 
Lovely with milk and fresh fruit, served 
hot or cold. The best-selling cereal in 
the UK is more than delicious — 
Weetabix is a nutritious, heart-healthy 
way to feel like you’re on holiday. 


| ; vww. WeetabixCerealUsa.com 


2ST REO SEES 


MR TLD FZ, al 
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Easy recipes to 
celebrate the 
pumpkin harvest 


BY LINDA LAU ANUSASANANAN 
PHOTOGRAPHS BY ANGELA WYANT 


The October fields at Farmer 
John’s Pumpkin Farm in Half 
Moon Bay, California, are paint- 
ed in warm hues of orange, 
green, and gold, dotted with the 
40-odd varieties that will soon 
take their place at the annual Half 
Moon Bay Art & Pumpkin Festi- 
val. Every so often, the low land- 
scape is interrupted by sculptural, 
oversize fruits, giants grown by 
farmer John Muller’s wife, Eda. 
“Pumpkins are like people,” John 
says. “They come in all shapes 
and sizes, and you really don’t 
want them to be the same.” 
Many of the varieties growing 
here are edible, but most of 
John’s customers will use their 
pumpkins for strictly decorative 
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purposes, relying on canned 
pumpkin for their cooking. It’s an 
atypically retro approach, using 
canned products in this world of 
farmers’ markets and seasonal 
freshness. 

‘True, fresh pumpkin requires 
a bit more effort, but it pays off 
with deeper, more intense flavor. 
The following two recipes, using 
pumpkin straight from the farm, 
provide ample reward. 
inFo: Farmer John’s Pumpkin 
Farm (850 N. Cabrillo Hwy., Half 
Moon Bay, CA; www.farmerjohns 
pumpkins.com or 650/726-4980); 
Half Moon Bay Art & Pumpkin 
Festival (10-5 Oct 15-16; free; 
www.miramarevents.com/pumpkinfest 
or 650/726-9652) 


Farmer John’s 
Pumpkin Soup 


This easy-to-make soup 
is accented with sage and spice 
and enriched with apple cider. 


PREP AND Cook TIME: About 45 
minutes 


makes: 10 to 12 servings 


Notes: You can make the soup 
through step 3 up to 2 days ahead; 
cover and chill. Reheat over medi- 
um heat, covered, stirring often. 


1 leek (8 oz.) 
2 tablespoons butter 


2 carrots (8 oz. total), peeled 
and coarsely chopped 


1 stalk celery (4 oz.), rinsed 
and coarsely chopped 


2 cup chopped onion 
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Cooking 
pumpkins 


Most jack-o’-lantern pump- 
kins have thin walls and 
very wet flesh and are best 
used for carving. For cook- 
ing, look for varieties with 
thick walls and dense flesh. 
You'll find them at farms 
and farmers’ markets. 


Mashed pumpkin. Preheat 
oven to 350°. Rinse a 3- to 
9-pound Sugar Pie (also 
called Sugar), Long Island 
Cheese, Apple Blossom, or 
Jarrahdale pumpkin or 
kabocha squash. With a 
large, heavy knife, cut in 
half vertically, starting 
along one side of stem. Use 
a mallet or hammer to tap 
knife gently through flesh. 
Scoop out and discard 
seeds, or reserve for anoth- 
er use. Rub the inside with 
about 2 teaspoons veg- 
etable oil and lay, cut side 
down, in a 12- by 16-inch 
rimmed baking pan. Bake 
until squash is soft when 
pressed, 45 to 75 minutes. 
Scoop out flesh, place 
in a bowl, and mash with 
a potato masher. If pump- 
kin is watery, divide it into 
two colanders lined with 
cheesecloth. Let stand, 
lightly pressing, until drip- 
ping stops, 15 to 30 min- 
utes. (Draining is critical 
for baked goods, but less 
so for soup.) Most meaty 
pumpkins yield 7/4 to 1% 
cups mashed pumpkin per 
pound of raw weight. Chill 
airtight up to 3 days or 
freeze up to 6 months. 
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INGREDIENT 


1 clove garlic, peeled 
and minced 















2 quarts fat-skimmed 
chicken broth or vegete | 
broth 


4 cups mashed pumpkin 
(see “Cooking Pumpkin 
at left) 


Ya cup apple cider or juice 


1 green apple (8 oz.), pee! 
cored, and chopped | 


2 teaspoons chopped fre 
ginger 

1'’2 teaspoons chopped frey 

sage leaves or dried say 


2 teaspoon ground cinnai 
Ye teaspoon ground allspi 
Salt and pepper 


About 1 cup créme frail 
or sour cream 


1 teaspoon grated 
lemon peel 
1. Trim and discard root e: 
and tough dark green tops} 
from leek. Slice leek in hal) 
lengthwise and rinse well, | 
flipping layers under cool | 
running water to remove ¢ 
Slice thinly crosswise. 


2. In a 5- to 6-quart pan oY 
high heat, melt butter. Ade 
leek, carrots, celery, onion 
and garlic; stir often until 
onion is limp, 6 to 8 minu} 
Add broth, mashed pump; 
apple cider, apple, ginger, © 
sage, cimnamon, and allspy 9) 
cover and bring to a boil. || 
duce heat and simmer, stir" 
occasionally, for 10 minute 


3. Whirl soup, a portion 4 7 
time, in a blender (holding # 
down with a towel) until | 
puréed, and pour into ab’ 
Return all soup to pan anc) 
often over high heat until 7 
Add salt and pepper to tas), 


4. In a bowl, mix | cup a By 
fraiche or sour cream and 7 
lemon peel. Ladle soup 10 | 
bowls or mugs. Garnish y 
a dollop of creme fraiche. 


Per serving: 161 cal., 53% (85 cal.) 

fat; 7 g protein; 9.4 g fat (5.9 g sat.) | 
12 g carbo (1.2 g fiber); 100 mg sod | 
22 mg chol. i \ 











ipkin Bread 


i spice flavors shine in 
ender, cakelike bread. 


AND COOK TIME: About 
jours 


is: 2 loaves, about 10 
ngs each 


cup granulated sugar 


cup coarsely chopped 
) walnuts or pecans 


cup raisins 
teaspoons baking soda 
| teaspoons ground 


teaspoons ground nutmeg 
i teaspoon salt 
) teaspoon ground cloves 
teaspoon ground allspice 
teaspoon ground ginger 
| large eggs 
| cups mashed pumpkin 


| at far left) 
cup vegetable oil 














Moist, sweet 
pumpkin 
bread is 
studded with 
walnuts and 
plump raisins. 


1. Preheat oven to 350° 
(325° convection). 


2.Ina large bowl, mix flour, 
brown sugar, granulated sug- 
ar, nuts, raisins, baking soda, 
cinnamon, nutmeg, salt, 
cloves, allspice, and ginger 
until well blended. 


3. In another bowl, whisk 
together eggs, mashed 


pumpkin, and oil until well 
blended. 


4. Add wet ingredients to 
flour mixture and stir just 
until well blended. Pour 
equally into two oiled 81/2- by 
42-inch loaf pans (with 22/3- 
cup capacity each). 


5. Bake until bread pulls 
from pan sides and a wood- 
en skewer inserted in center 
of thickest part comes out 
clean, 50 to 60 minutes. Let 
bread cool in pans on a rack 
for about 15 minutes. Cut 
around outside edges of 
bread and invert onto racks. 
Cool thoroughly. 

Per serving: 279 cal., 42% (117 cal.) 
from fat; 3.3 g protein; 13 g fat 


(1.7 g sat.); 38 g carbo (0.8 g fiber); 
198 mg sodium; 32 mg chol. * 
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Gelebrate the owl wit! 


a spooky Halloween bas! 


Harry Potter has one. So did 
He€ate, goddess of the underworld 
With thapkind of pedigree, it’s time 


“he owl got some of the spotlight. S 


rite about ghosts and goblins— 


m 





this year, throw an owl-themed 


3 | Halloween party with all-ages 


appeal. | 
Before trick-or-treaters head see 


the night, invite parents and kids 
over for a casual buffet that’s perfe: 
for the season. Offer spinach salad 
laced with ribbons of raw pumpkin 
and a bruschetta bar with a trio of | 
savory toppings on crisp toasts. 
Theye’s hot cider for all (grown-up) 
an the brew with pumpkin- 


4and spice-infused vodka). Set out a. 
~~~ —~piatter of owl-shaped cookies with 


candy-corn beaks. And send guests | 
home with owl goodie bags to start 
the night 6n just the right hoot. | 
Eh AWA TOM: TohZaL Ic 


RECIPES BY LINDA LAU ANUSASANANAN 
PHOTOGRAPHS BY BROWN CANNON III 





































































































Greet guests with a 
parved pumpkin owl (shown above 
and on page 146). 

To make one, select a large pump- 
kin for the body and a smaller one for 
the head. Use a small saber saw to cut 
a hole in the top of each pumpkin; 
clean them out, and save one of the 
pumpkin tops. Turn the small pumpkin 
so the hole faces down, and draw eyes 
and a beak on it with a marker. Using 
a linoleum cutter, scrape out the eyes 
without cutting completely through 
the rind. Use a knife to carve a beak 
shape, then push beak out slightly 
without breaking it off. Cut two trian- 
gles out of the saved pumpkin top 
to make ears; attach to the head with 
wooden skewers. 

Turn the larger pumpkin so the hole 
faces up. Cut U-shaped wavy feather 
lines on one side of its body. Carve 
another cavity at the bottom for a 
battery-operated lantern. Place skew- 
ers around the top hole and use them 
to attach the smaller pumpkin head. 
Coat a terra-cotta pot with black 
paint, then insert florists’ foam, owl, 
and curly willow branches. 


ZJWIIST Chir 


Owl masks. Before the kids arrive, 
use a craft knife to cut out mask pieces 
from thin foam paper (a vedebte from 
Michaels, www.michaeis.com or 800/ 
642-4235 for store locations}. While 
the adults mingle, let the younger set 
glue the pieces together. Use a large 
needle to thread thin e ‘rough 
the mask, knotting elastic at each end 
to create a band. 





lastic % 
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e tabletop. Manzanita branches 
placed in florists! foam-lined contain- 
ers look like miniature haunted forests. 
Adorn them with small owls (available 
at florists’ supply stores) to complete 
the effect. 





Iwi aoodie | 


»die bags. Fill small brown- 
paper bees with a Cut a 4-inch 
circle out of brown construction paper; 
fold it in half over the top of the bag 
and secure with double-sided tape. Use 
paper punches (one large, one small) to 
cut the eyes and pupils out of colored 
paper, and glue on. Cut out two trian- 
gles for the ears and one triangle for 
the beak, then attach with glue. 








Mantel as roost. The mantel is a 
natural spot for owls of all sizes to 
perch among manzanita branches. 
Here they protect their nests and eggs. 





Most of this menu can be pre- 
pared in advance. The bruschetta 
bar serves 12; you'll probably 
have leftover toppings. 

§8 4 days ahead (or up to 3 
months before Halloween): Start 
infusing the vodka. 

2 days before the party: Make 
the cookies. 


pings ws the Shialechatta bar. 


4 hours before guests arrive: 


Slice and toast baguettes. 


& 1 hour before guests arrive: Set 
out refrigerated mushroom paté 
and sweet onions and peppers 
(keep chicken-cress salad refrig- 
erated until ready to serve), and 
prepare spinach and pumpkin sal- 
ad. Start cider; as it’s heating, 
plate cookies and set out toasted 
baguettes. 


Arrange sweet onions and peppers, 
chicken-cress salad, and mush- 
room paté (recipes follow), plus 
bowls of peanut butter, whipped 
cream cheese, and jam, on buffet 
alongside toasted baguette slices 
(you'll need about 3 baguettes). 


F AND COOK TIME: 
40 minutes 
: About 2 cups 


NOTES: You can make the pdaté up 
to 1 day ahead; cover and chill. 
Let come to room temperature to 
serve. 


1. Rinse and trim discolored ends 
from 2 pounds crimini, oyster, or 
common mushrooms (or a mix- 
ture) and coarsely chop. 


2. In a 6-quart pan over high heat, 
melt 2 cup (/% lb.) butter. Add 
mushrooms, | cup chopped shal- 
lots, 4 peeled and minced cloves 
garlic, and 1'/2 teaspoons each 
ground cumin and ground corian- 
der. Cook, stirring often, until lig- 
uid has evaporated and mixture is 
lightly browned, 20 to 30 minutes. 


3. In a food processor, whirl 
mushroom mixture until smooth. 
Mix in salt and pepper to taste. 
Mound in a bowl. Sprinkle with 
chopped parsley. 

Per 2 tablespoons: 72 cal., 72% (52 
cal.) from fat; 1.7 g protein; 5.8 g fat 
(3.6 g sat.); 4.2 g carbo (0.4 g fiber) 
63 mg sodium; 16 mg chol 
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‘ 
hicken-Cress 


lad 


=P TIME: About 15 minutes 
ES: About 3! cups 


rES: You can make salad up to 
ay ahead; cover and chill. 


1 a. bowl, whisk together 3 
lespoons mayonnaise, 2 table- 
ons white wine vinegar, | 
lespoon Dijon mustard, 1 
lespoon fresh thyme leaves 

2 teaspoons dried thyme), and 
feaspoon fresh-ground pepper. 


Add 3 cups shredded cold 

iked chicken, */s cup chopped 

fercress or Italian parsley, and 
blespoons chopped shallots. 

in salt to taste. 


2 tablespoons: 40 cal., 53% (21 
) from fat; 4.4 g protein; 2.3 g fat 
‘g sat.); 0.2 g carbo (0 g fiber); 

ng sodium; 14 mg chol. 


weet Onions 
nd Peppers 


P AND COOK TIME: | hour 


: About 3 cups 


TES: You can make this top- 

g up to 1 day ahead; cover and 
. Let come to room tempera- 

e to serve. 


eel 4 onions (8 oz. each) and 
er lengthwise. Rinse, stem, 

d seed 2 red bell peppers (1 Ib. 
al); sliver lengthwise. 


a 6-quart pan over medium- 
heat, mix 3 tablespoons olive 

and 2 teaspoons caraway seeds 
Onions, bell peppers, and 3 
spoons water. Cover and cook, 

ring occasionally, until vegeta- 
‘are limp, 12 to 15 minutes. 


cover and stir often over 
dium heat until liquid has 
porated and vegetables begin 
n and taste sweet, 20 to 
minutes. Stir in 1 tablespoon 
ic vinegar and salt and 
er to taste. 


tablespoons: 33 cal., 48% 
il.) from fat; 0.6 g protein; 1.8 g 
g sat.); 4 g carbo (0.9 g fiber); 
mg sodium; 0 mg chol. 
bi 


inach and 
impkin Salad 


1 TIME: About 25 minutes 


ES: About 12 servings 


ES: We adapted this recipe 
n Cetrella Bistro and Café in 





Half Moon Bay, California, where 
executive chef Lewis Rossman 
adds shavings of raw pumpkin to 
spinach salad for his special 
October menu. Look for toasted 
pumpkin-seed oil at natural- and 
specialty-food stores. 


V2 cup pomegranate juice 
Yq cup red wine vinegar 


Ya cup toasted pumpkin- 
seed oil or extra-virgin 
olive oil 


6 to 8 ounces pumpkin, 
such as Sugar Pie, or 
banana squash 


6 quarts baby spinach 
leaves (1 Ib.), 
rinsed and crisped 


Salt and pepper 


2 cup salted, roasted 
shelled pumpkin 
seeds 


1. In a large serving bowl, whisk 
together pomegranate juice, vine- 
gar, and oil. 


2. Peel pumpkin. With a vegetable 
peeler, cut raw pumpkin into 
paper-thin 1- by 3-inch strips; 
you'll need about 2'/2 cups. Add 
pumpkin shavings to pomegran- 
ate vinaigrette and mix gently. 

3. Add spinach and mix to coat; 
add salt and pepper to taste. 
Sprinkle with pumpkin seeds. 


Per serving: | 17 cal., 67% (78 cal.) 
from fat; 4.1 g protein; 8.7 g fat (1.4g 
sat.); 8.3 g carbo (2.6 g fiber); 126 mg 
sodium; 0 mg chol. 


Sleepy Hollow 
Cider 


PREP AND COOK TIME: 15 minutes 


MAKES: About 16 cups; 12 to 16 
servings 


NOTES: This recipe is from the 
Luna Park restaurants in Los 
Angeles and San Francisco, where 
chefs add pumpkin- and vanilla 
bean-infused vodka to spiced 
cider. Serve the cider hot, and let 
guests add the vodka to taste. 


2 bottles (64 oz. each) 
apple cider or juice 


2 cinnamon sticks (3 in.) 
¥%4 teaspoon whole cloves 
Ya of a whole nutmeg 


Pumpkin spice—infused 
vodka (recipe follows; 
optional) 
In a 5- to 6-quart pan, combine 
apple cider, cinnamon sticks, 


cloves, and nutmeg. Cook, cov- 
ered, over medium-high heat until 
steaming, about 14 minutes. 
Reduce heat to low to keep hot. 
Set pan on a tabletop burner or 
warming tray. Or pour into a ther- 
mos or insulated pitcher. Ladle or 
pour into cups and add vodka to 
taste (if desired). 


Per serving: 118 cal., 2.3% (2.7 cal.) 
from fat; 0.1 g protein; 0.3 g fat (0.1 g 
sat.); 29 g carbo (0.2 g fiber); 7.7 mg 
sodium; 0 mg chol. 


Pumpkin spice—infused 


vodka. Cut 1 vanilla bean (6 in.) 
in half lengthwise. With a veg- 
etable peeler, shave 12 thin rib- 
bons (4 to 6 in. long and about 

1 in. wide) off a rinsed piece of 
pumpkin or banana squash. Ina 
1- to 1'4-quart jar, combine vanil- 
la, pumpkin, 2 of a whole nut- 
meg, and 1 bottle (750 ml. or 1 
qt.) vodka. Seal jar and let stand 
at least 4 days or up to 3 months. 
The flavor intensifies the longer it 
stands; remove flavorings once 
vodka tastes as strong as you like. 


Owl Cookies 


PREP AND COOK TIME: 1! hours, 
plus at least 45 minutes to chill 


MAKES: About 33 cookies 


NOTES: Trace an owl-shaped 
pattern (for a template, see www. 
sunset.com/owl) on heavy paper 
or lightweight cardboard, or use 
cookie cutters in any shape. You 
can make the cookies up to 2 
days ahead; store airtight. 


14 cups butter, at room 
temperature 


3/4 cup granulated sugar 


3/4 cup firmly packed brown 
sugar 


2 large eggs 
2 teaspoons vanilla 
3’ cups all-purpose flour 


2 teaspoons baking 
powder 


1 teaspoon ground 
cinnamon 


1 teaspoon ground nutmeg 
Ya teaspoon salt 
Icing (recipe follows) 
Candy corn 
Miniature chocoicte 
chips 
1. Preheat oven to 350° (325 
using convection hect) 


2. In a bowl, with a mixe 
medium speed, beat bs’ 
ulated sugar, and brow =. 


until blended, then beat on high 
speed until creamy. Add eggs and 
vanilla and beat until well blend- 
ed. Add flour, baking powder, cin- 
namon, nutmeg, and salt; beat on 
low speed unti! combined, then on 
medium speed until! well blended. 
Divide dough into three portions. 


3. Place each portion between 
two sheets of floured plastic 
wrap. Roll dough evenly into flat 
rounds about '% inch thick. Stack 
rounds on a baking sheet and chill 
until firm, at least 45 minutes, or 
up to 2 days. 


4. Working with one portion of 
dough at a time (keep remaining 
chilled), peel off top sheet of plas- 
tic wrap. Set floured pattern (see 
notes) on dough and cut around 
edges. Or with floured round 
cookie cutters (3-in. diameter), 
cut out cookies, placing cutters as 
close together as possible. Trans- 
fer to cooking parchment-lined or 
ungreased baking sheets, placing 
cookies about 1 inch apart. 
Repeat with remaining dough 
rounds. Gather up scraps and 
press together into a ball. If 
dough is still cold, roll and cut 

out remaining cookies. If it’s soft 
and sticky, repeat step 3. 


5. Bake cookies until firm to 
touch and slightly darker brown 
around edges, 8 or 9 minutes; if 
baking more than one sheet at a 
time in one oven, switch positions 
halfway through baking. Slide 
parchment with cookies off 
sheets onto racks or counter to 
cool, then remove from parch- 
ment. Or cool on pans about 1 
minute and then transfer to racks 
to cool completely. If not using 
cooking parchment, wipe off bak- 
ing sheets after each batch. Cool 
sheets before filling with more 
cookies. 


6. Spread icing over cookies and 
decorate with candies, using can- 
dy corn for a beak and chocolate 
chips for eyes (see photograph on 
page 147). Let stand until icing is 
firm, about 5 minutes. 


Per cookie: 185 cal., 38% (71 cal.) from 
fat; 1.8 g protein; 7.9 g fat (4.8 g sat.); 
27 g carbo (0.4 g fiber); 147 mg sodi- 
um; 33 mg chol. 


Icing. Ina small bowl, stir 
together 2 cups powdered sugar 
and just enough milk (about 3 
tablespoons) to make a spread- 
able icing. If desired, tint with 
food coloring. If icing thickens as 
it stands, stir in a few more drops 
of milk. * 
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Take fall’s favorite hues—plum, burgundy, red, orange—and add a splash of lime. What 
do you have? A combo that’s as fresh as a spring breeze yet mellow as a vineyard at this 
tame of year. It’s an especially effective pairing in pots: The greens temper the heat of plum 
and red. 

This month at nurseries, you can choose from hundreds of shrubs, grasses, and peren- 
nials with leaves in burnished colors, and plants whose foliage comes in luscious shades 
of apple green, lime green, or yellow green. Many make great container plants; they serve 
as the basis for the eye-catching groupings shown here. 

For a modern look, plant your arrangements in glazed pots of deep burgundy, forest 
green, or pebble gray. You'll create a fresh autumnal mood without having to rake a 
single leaf. 
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heavenly bamboo, 


Punistor telah een cel 
grass (Stipa 
‘Purple Petticoat’ 


adds high dram 
itis joined by 
heuchera. 


‘Gulf Stream’ 


Bronze New 
Zealand flax 
Grundinacea), and 








essons of 
School 
arden 


each children to plant, and 
ut the world at their fingertips 
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TOGRAPHS BY THOMAS J. STORY 


gature, and art to life, and it gets students excited 
arming. 













sunset@eamed up with Juana Briones Elementary School 
Palo Alto, California, to develop a fall garden, work- 
with a team of parent volunteers and teachers to 

id raised beds, and then helping the schoolkids plant 

m with flowers and vegetables selected for making 
tural dyes. 











ah Sheck out the following pages to learn how to start a 

c ol garden in your own neighborhood. You'll quickly 
d out, as we did, how much fun—and how rewarding— 
dening with children can be. 










ol garden is a great teaching tool—it brings science, 


When kids 
become 
gardeners: 


@ They learn what 
plants need to grow 
by working the soil 
with their hands. 
Irosect 1: Plant a 
raised-bed garden. 


@ They enjoy the 
rewards of a job 
well done with a 
surprise-filled 
harvest. 

IFrosect 2: Make 
dye from natural 
ingredients. 
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" A planting plan suddenly takes 
iN on a life of its own when kids 
| | have plants in hand. But here’s 
| how to start a fall garden that can 
produce colors for dyeing material. 
| 
| 





1. Cabbage ‘Red Acre’ 








| : 2. Yellow or red onions 
{ . Calliopsis (Coreopsis tinctoria) 
j Spinach 


| Coreopsis tinctoria ‘Mahogany’ 


ail Scabiosa columbaria ‘Pink Mist’ 


‘Fireworks’) 


Cabbage ‘Ruby Perfection’ 






Goldenrod (Solidago rugosa 


Coreopsis grandiflora 
‘Early Sunrise’ 







Hops 








Building the beds 
is the adults’ job, 
but the kids handle 
positioning “te- 
pees” for hops and 
the digging and 
planting; Sunset’s 
Lauren Swezey 
lends a hand. 


ILLUSTRATION: DAMIEN SCOGIN 
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Start a 
garden 


O Choose a site. Look for an 
area that receives full sun, 
is convenient to classrooms, 
and is relatively protected 
from excessive foot traffic 
and other hazards. Once 
you've determined you 

have a suitable location, 
get permission from school 
officials. 


O Recruit help. Find parents 
and teachers with gardening 
experience. Make sure there 
are a few long-term volun- 
teers devoted to the garden 
so it continues to grow and 
develop in the years ahead. 


O Get funding. First try to 
get funding from the school 
district, but note that the 
majority of school gardens 
are partially or fully depen- 


dent on donations —not just 
money, but also materials. 
Be creative during your 
search. Ask the PTA, local 
businesses, and parents. 
Consider grants. 


O Gather inspiration. Visit 
other school gardens in the 
area and ask for recommen- 
dations, and search the Web 
for online resources (see 
page 161 for a few of our 
favorites). 


O Develop a plan. If it’s a 
small garden, focus on one 
or several ideas that work 
with the school’s curriculum. 
Large gardens can incorpo- 
rate many learning experi- 
ences, including ornamental 
and edible plantings, art 
projects, and elements that 
support curricula for science, 
history, and food technology. 














ee 





a 


“(Make natural dyes 


For yellow dye, plant onions and flow- 
ers now and harvest them in spring. 
Or collect them from other sources 
(ask for leftover onion skins at grocery 
stores). Buy wool at knitting shops. 


g If using onions, you'll need: 


Mild dishwashing liquid (such as 
Dawn) 


2 ounces unspun wool 
Slow-cooker 
6 ounces yellow onion skins 


1 tablespoon alum (aluminum 
potassium sulfate) 


1 tablespoon salt 
2 tablespoons white vinegar 


Rubber gloves 


Clothesline 





1. Wash wool. Soak for 20 minutes in 
a standard-size plastic dishpan filled 
halfway with warm water and about 
10 drops dishwashing liquid. Gently 
push wool into water with a spoon, 
but don’t agitate. Rinse in warm water 
and hang to drain off excess water. 


2. Simmer (this step can be done the 
night before). Fill slow-cooker halfway 
with cool water. Add onion skins, 
alum, salt, and vinegar and stir. Add 
wool and enough additional water to 
cover. Gently agitate the wool. Sim- 


mer for 1 hour. Shut off and let cool. 
3. Hang to dry g gloves, 
remove wool fro cooker and 
hang to dry on a « ne (install 
in an area wher< ye won't 
stain anything). ! iion skins 


when dry. 
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Seem cel Cohag 
up the garden 
planting with a 
Deelah Zt il| 
project in class; 
you can also do 
Pema lee 
eMart Coated 
from your garden 
OM ie 


@ If using flowers: 


Collect mature blossoms of coreopsis, 
marigolds, and/or yellow zinnias. Do 
not collect leaves. 

Pull petals from flower heads and 
place in a pouch made of four layers 
of cheesecloth; tie closed with string. 
Use 1'4 ounces of petals per 2 ounces 
of wool. 

Follow the instructions at left, 
omitting onions and substituting 
1 teaspoon of cream of tartar for 
the vinegar and salt. 








Online 
resources 


Go to www.sunset.com/ 
schoolgarden for more infor- 
mation on gardening and 
projects, including the com- 
posting station above and a 
schoolyard weather center. 
Other sources: 


Life Lab Science Program 
promotes science and 
garden-based education. It 
offers activity guides, cur- 
ricula, and workshops from 
its demonstration garden in 
Santa Cruz, California. www. 


lifelab.org or 831/459-2001. 


KidsGardening from the 
National Gardening Associ- 
ation features activities, 
curricula, grant sources, and 
a resource directory. www. 
kidsgardening.com or 800/ 
538-7476. 


The Edible Schoolyard, a 
project led by famed chef 
and slow-food proponent 
Alice Waters, offers inspira- 
tion, information, and more 
resources. www.edible 
schoolyard.org or 510/558- 
1335. * 

































































t Au Bon Climat winery on California’s Central Coast, the boii)ing 
line is rattling, forklifts are zipping here and there, and a moii«\ 
crew of bartenders, Aussie winemakers, and overtalented 
pizza-parlor employees are perched on planks over open-top 
fermenters. 
They re performing a chore that needs doing every fall: 
punching down the cap—breaking up and pushing down 
the thick mass of skins and seeds that carbon dioxide lifts 
to the top when wine is fermenting—to extract flavor and 
lor. Pigeage tool in hand, I give it a try and am mortified; I plunge, and nothing 
eves. When no one’s looking, I surreptitiously shove a foot in, risking tennies, 
lic sel jeans, and all. Better, but I have no potential career in punch-downs. 
The wine they’re making is Pinot Noir, and it’s why I’m here in the Santa Maria 
illey. In the last quarter-century, while big-name vintners were buttering their 
hardonnay and turning Merlot into a darling, a handful of restless, talented wine- 
ers have made Burgundy’s great red grape a West Coast story. I asked a couple 
‘these winemakers if I could watch through some critical harvest days, looking 
T clues to the passion and the judgments that produce great bottles of this wine. 
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Pinot has inspired more lurid prose than a history 
of sunsets. It “wraps you in silk pajamas” and 
offers up flavors of “strawberries, blueberries, 
dried cherries, rose petals, green tea, licorice, black 
pepper, cola, vanilla, mushrooms, cedar, sweet 
pipe-tobacco smoke, sweaty leather...” 
Sweaty leather? 
TI Lopaga i. 1 fa ‘hy Pi Central 
1e story of the av erage love affair with Pinot California's 
starts with an epiphanic encounter in France, the Au Bon 


Scenes from 





grape’s ancestral home (if it’s red and it’s a Climat 

B eo. py Noise A 1 f (clockwise 

urgundy, it s Pinot Noir), with, say, a plate o fan eee 

| duck and wild mushrooms and a bottle of ’71 right): clean- 
| Drouhin-Larose Gevrey-Chambertin. ing and 


cavorting in 


| I had no such epiphany in my early, palate- tankepeneke 
} forming years. I was just drinking a lot of cheap ing the cap 
i) wine, and the trouble with Pinot Noir—especially into ferment- 
| : : we aa ing wine; and 
hil cheap Pinot—is that it’s so often not what it’s sup- digging into ee 
| posed to be. Good Pinot Noir is an exquisite lunch with é 
alternative to the pounding tannins of Cabernet a eae fé 
: . . nen (tar te eae. 
| Sauvignon and a best friend to both white- ona etete x: 
| and red-leaning foods. But when it’s bad, it’s very, 
very bad. 


André Tchelistcheff, mentor to a whole genera- 
tion of early winemakers in the Napa Valley, is 
rumored to have said that “god made Cabernet 
Sauvignon, whereas the devil made Pinot Now.” 

With all the characteristics of a high-maintenance i 
friend, the grape is famously hard to grow and 
turn into wine. Thin-skinned, sensitive to challeng- 
ing conditions, and highly susceptible to mildew, 
Pinot needs leaf-by-leaf and berry-by-berry atten- 
tion in the vineyard, the growers say. In the win- 
ery, while sturdy Cab is being pumped and racked 
and generally beaten into cleanliness and submis- 





sion, moody, volatile Pinot requires the gentlest 
hand. Winemakers have to watch, watch, watch— 
but touch it as little as possible. There are enough 
caveats on the way to delicious Pinot to drive a 





Sane Man Crazy. 


And drive a rebel to make Pinot. 


Which brings me to the “Mind Behind” Au Bon 
Climat, Jim Clendenen. (The title’s official—it’s on 
his card.) More descriptors have been applied to 
this winemaker than to Pinot Nou, if that’s possi- 
ble: “outspoken,” “eccentric,” “iconoclastic.” 

Aside from my punch-down adventure, follow- 
ing Clendenen for a day turns out to be easy. He 





spends the entire morning in the kitchen carved out 
of a corner of the winery, cooking lunch for the 
crew and multimanaging winemaking operations. 
Lunch is a lineup of jambalaya, fresh-cooked 
lima beans, rotisserie chicken, corn on the cob, 
tomatoes with pesto, and 14 bottles of wine, 


CLOCKWISE FROM TOP LEFT: THOMAS J. STORY, DAVE LAURIDSEN (3) 
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Here, Pinot vineyards flank 
golden California hills. Santa 
Barbara County Vintners’ 
Association (www.sbcounty 
wines.com or 805/688-0881) 
Au Bon Climat Winery. The 
winery is not open to the 
public, but you can order its 
wines at www.aubonclimat. 
com or taste them at the 
Au Bon Climat Tasting Room 
(10-4 Thu-Mon; tasting $9; 
3631 Sagunto St., Santa 
Ynez; 805/688-8688). 
Foley Estates Vineyard & 
1ery. A new winery and 
visitor center for Foley 
Estates’ Burgundy-leaning 
Pinots is scheduled to open 
by Nov 1. 10-5 daily; tasting 
$5. 6121 State 246, Lom- 


poc; www.foleywines.com or 


Lg “God made 805/688-8554. 
Foxen. Small farm shed is 


Ca bernet beyond rustic but houses 
: finely crafted wines. 11-4 
Sauvignon, daily; tasting $5. 7200 Foxen 
Canyon Rd., Santa Maria; 
whereas the 805/937-4251. 




















Melville Vineyards and 


devil made Winery. Taste estate- 


j . bottled Pinots at this - 
Pinot Noir” A 


cious Mediterranean-style 
winery. 1 1—4 daily; tasting 
$5. 5185 E. State 246, Lom- 
poc; www.melvillewinery.com 


or 805/735-7030. 


Sanford Winery & 
Vineyards. Rustic in the 
most beautiful sense. Total 
strangers compare opinions 
at the tasting table. ] 7-4 
daily; tasting $5. 7250 Santa 
Rosa Rd., Buellton; www. 
sanfordwinery.com or 800/ 
426-9463. 
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including a mini vertical (three years’ 
worth) of the Baram Mendelsohn Pinot 
that Clendenen makes from Russian Riv- 
er Valley grapes. The crew pours more 
hot sauce on the spicy jambalaya (Pinot 
can handle anything) and sips each bottle, 
studying the effect of their actions on the 
wines while in the middle of crafting a 
new vintage. 

After lunch, Clendenen sticks around 
to tell me how he got into this business in 
the first place. (“Same reason anyone does 
what they do—my father hated me,” he 
deadpans.) Actually, his own French 
epiphany convinced him that going to law 
school would be a bad idea; learning 
how to make that amazing wine would 
be a good one. 

Clendenen’s Pinots have French values. 
They can be ringers for Burgundy—lean, 
earthy, and minerally. The most impor- 
tant goal is to taste of the place the wine 
came from, that concept of ¢erroir that’s as 
hard to explain as to say. A crusader for 
making the most balanced wine naturally 
possible—picking at sugar levels (° Brix) 
low enough to keep the resulting alcohol 
in the 13 percent range and give nonfruit 
nuances an even playing field—Clendenen 
is defying the critics, whose high scores 
(most influentially, Robert Parker’s) go to 
big, ripe fruit-and-alcohol bombs. 

“People say not to pick until the flavors 
are there,” he argues. “But are they good 
flavors? There’s always more flavor in 
alcohol and sugar, but more [of those] 
isn’t necessarily better.” They make a 
wine that you can’t drink much of and 
that doesn’t taste very good with food. 

“Good, balanced Pinot,” for Clende- 
nen, “has a sense of richness, roundness, 
body, and texture that you can’t find in 
any other grape. With age, it takes on 
wonderful layers of rose petals, dried 
flowers, tea, dried citrus peel...” 


‘Two weeks later, at Ponzi Vineyards in 
Oregon’s Willamette Valley, I step up to 
take over one side of the sorting line, 

to monitor the grapes moving up the 
belt after their tip through the destemmer. 
Winemaker Luisa Ponzi checks my 
early progress. “You’ve done this 
before,” she says. Well, I do recall seeing 
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Some 120 
brown-bagged 
Pinots side 

by side were 

a serious 
challenge; 
our panel 
relished it. 


Finding 
the West's | 
best Pinots; 


We gathered almost 120 bottles | . 
of Oregon and California Pinot | 
Noir and a panel of wine educa-)¥ 
tors, writers, makers, and somme|. 
liers for a blind tasting. The only 
information the judges had was —* 
price range: inexpensive, moder)! 
ate, or expensive. Working in 
teams, we rated every wine on 
a 20-point scale and scribbled 
our impressions. When we un- | : 
masked the wines at the end of ti 
the afternoon, we were amazed "| 
by some of our reputation- 
shattering scores (see below) = 
and reassured that West Coast 
Pinot Noir has never been better#ii) 


Here are 33 that we highly il 
recommend. i, 
What we found out } : 


Some telling patterns emerged |" 


m0 
from our scores and notes. ‘hs 


@ When we tasted two or mores? 
Pinots from a winery, the more i hs 
expensive one didn’t always scol, 
higher. Don’t buy by price! Shy 


o a a i} a 
Ml On average, high-profile wing) 


ies scored no better than lesser ijn 
knowns. Don’t buy by cult status? 


@ Our tasters weren't easily able! ‘ 
to nail the region a wine was Mix. 
from, dismantling those regione)—™ 
flavor-profile stereotypes (cherry) : 
berry fruit here; blueberries ancy ji 


game there). eke 
Heil 
@ Sparkling-wine producers are * x, 


making some great still Pinots. ))hj, 


@ Descriptors for a wine varied’ in 
MT 


widely from taster to taster, SO Pix, 
don’t mourn your inability to 1 Mk 
detect a single obscure flavor | re 
There was, however, consensus | 
over whether a wine was well 
made or not. 





SOUT SHOPPING GUIDE 


fder $20 


as & Lewellen “Queen of 
rts” 2002 (Santa Bar- 

: County; $10). Power- 
—almost masculine — 

: notes of dried leaves 
grenadine. Delivers for 
price, and calls for 
it (beef stew). 


idian 2003 (Central 
st, CA; $11). 
inksgiving wine ona 
get. Its raspberry 
_dark cherries, and 
se would match the 
sle meal (even the 

t vegetables). 
lroncelli Winery— 
ohnson Vineyard 
(Sonoma County; 


Robert Mondavi Private Selec- 
tion 2004 (Central Coast; $11). 
Fresh and clean; a pleasant bal- 
ance of cherry fruit with earth 
and spice. 


Saint Gregory 2002 (Mendoci- 
no; $16). Lush cranberry and 
cherry fruit with a touch of 
spicy oak. Rich enough for 
duck with cherry sauce. 


Sebastiani 2003 (Sonoma 
Coast; $15). Toasty oak 
balanced with black cher- 
ries and plums. Duck is 
your dish. 
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Quail Cuvée 2002 (Russian River 
Valley; $40). Earthy nose of 
mushrooms, game, and leather 
gives way to rose petals, vanilla, 
chocolate, and a round, lively 
slate of plums, berries, and cola 
over minerals and silky tannins. 


Rutz Cellars Dutton Ranch 2003 
(Russian River Valley; $38). An 
elegant Pinot, with pretty floral 
notes and a hint of earth with 
raspberry, cherry, and cranberry 
fruit over spice. 


Sanford, Sanford & Benedict 
Vineyard 2002 (Santa Rita 

Hills; $43). Lush fruit up- 
front—spicy raspberries 
and cherries —with choco- 
late. Roast some duck, or 
stir some bacon and peas 
into pasta. 


Tandem Keefer Ranch 2003 
(Green Valley, CA; $38). A 
charmer with a long finish. 
Smoke, vanilla, and cloves 
add layers of interest to big 
berry flavors. Try it with 
herb-roasted fish. 


} dried-plum flavors. 


Prince Hill 2002 
amette Valiey; $40). 
nse and earthy; dried 
hes and herbs give 

| to subtle dried cher- 
and milk chocolate. 
/Burgundy lovers 












lina 2002 Estate 
Jerson Valley; 

). Slight herbal 

s over blackber- 
herry, cassis, and 
sk pepper. Chick- 
itew would make 


t with oak, but 
jed with great 
es (cran- and blue-), choco- 
| yanilla, violets, and spice. 
age well. 


Wright Cellars Guadalupe 
ard 2002 (Dundee Hills, 
$40). Pleasant gamey, 

y nose, and wonderful 
'—dark berries, cherries, 


$20 to $35 


Acacia 2003 (Carneros; $25). 
Well structured, with bright 
strawberries and cherries and 
hints of rose petals. 


Alderbrook 2002 (Russian River 
Valley; $24). A crowd-pleaser 
that would satisfy connoisseurs 
as well, with dark, ripe fruit; a 
texture of silk over bark; and 
pairing potential from pasta 
Bolognese to short ribs. 


Arayle Reserve 2003 (Willamette 
Valley; $30). Interesting aromas 
of dried cherries, cloves, cedar, 
and violets lead into bright red 
fruit—especially raspberries. 


Clos LaChance 2002 (Santa Cruz 
Mountains, CA; $25). A lightly 
smoky Pinot full of straw- 
berries and cranberries 
baked with fall spices. Pour 
with salmon, turkey, or roast 
chicken. 


Deerfield Ranch 2001 
(Carneros; $25). They 
threw the spice rack into 
this one. The allspice, 
mushroom nose is fol- 
lowed by plush raspber- 
ries, cherries, and root 
beer. 


Domaine Carneros 
2003 (Carneros; $28). 
Most of this winery's 
Pinot gets turned into 
bubbles. In this still ver- 
sion, interesting spices 
lurk under bright straw- 
berry fruit, and a rich 
texture calls for wild salmon. 


Everett Ridge 2002 (Russian Riv- 
er Valley; $32). An amazing wine 
(look for Miles to have a heyday 
with this one in Sideways !/). Soy 
sauce, cola, cherries, dried cran- 
berries, dried leaves, and old 
library books crowd the nose. 
Flavors of all of the above—plus 
grenadine and Turkish spices — 
follow. 


Gloria Ferrer 2002 (Carneros; 
$26). Soft oak on the nose, with 
cinnamon, nutmeg, and pepper, 
followed by juicy cherry, berry, 
and yellow peach flavors. A 
toasty, smoky Pinot; try with 
barbecued ribs. 

Husch 2003 (Anderson Valley; 
$21). A leaner-style wine, with 
plum, cherries, and cranberries. 
Pair with roast salmon or lamb 
chops. 














Lincourt 2003 (Santa Barbara 
County; $22). Bright and briary, 
with cherries, spice, and a dash 
of lemon. A Pinot with focused 
food cravings —for chipotle- 
crusted pork roast or a Reuben 
sandwich. 


Masut Redwood Valicy 2003 
(Mendocino; $32). Deep, long 
flavors—plum, cranberry, and 
berry fruit with vanilla and exotic 
spices. They would pair well with 
a gamut of rich cheeses, duck 
or a lamb tagine. 


Navarro “Méthode a I’Anci- 
enne” 2001 (Anderson Valley; 
$24). Earthy (a little smoky 
bacon), with cherries, plums, 
and spice. 


Navillus Birney 2003 (Sonoma 
Coast; $30). Earthy cedar and 
forest-floor aromas, with 
plums, Chinese five spice, and 
herbs. An elegant, Burgundian 
Pinot with a long, silky finish. 


Roederer Estate 2003 (Ander- 
son Valley; $22). A still wine 
from a sparkling house. This 
Pinot would please a Cab 
drinker, with jammy fruit, 
dried cherries, chocolate, 
vanilla, and spices. A beef 
bourguignon wine. 


Sanford 2002 (Santa Rita 
Hills; $26). A tightly 
structured wine (give it 
two to four years), with 
layers of cola flavors, 
raspberries and black 
cherries, and spice. 


Sokol Blosser 2002 

(Dundee Hills, OR; $25). 
Fresh and clean, with cherry, 
cola, and spice notes and a long, 
silky, toasty finish. 


Summerland Chamisal Vineyard 
2003 (Edna Valley, CA; $33). 
This wine delivers on the 
promise of its interesting nose, 
with cinnamon, coriander, and 
berries in Burgundian balance. It 
calls to mind pasta with wild 
mushrooms. 


Williams Selyem 2003 (Central 
Coast, CA; $29). A poem of a 
Pinot Noir—why people pay a 
gazillion bucks for a bottle 
(although this one costs slightly 
less). It’s a seamless package 
of cranberry and cherry fruit 
with chocolate, vanilla, and 
potpourri. 
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this before ... and suddenly she’s off, moving 
from fermenter to fermenter, measuring temper- 
ature and sugar levels, and I’m alone, grabbing 
at leaves and twigs. If this vintage is more vegetal 
than usual, it’s going to be all my fault. 

It’s a minor risk compared to the one that Luisa 
takes every year: She’s pushing the northern limits 
of where the coastal West can grow Pinot. 

Back in the early ’70s, her parents, Dick and 
Nancy Ponzi, were just behind David Lett of Eyrie 
Vineyards in planting Pinot Now in this cool val- 
ley, where everyone said it couldn’t be done. But 
they and Lett saw the region’s similarities to 
Burgundy—latitude (and therefore similar hours 
of sun in the day), temperatures, and, scarily, the 





threat of rain as grapes ripen. 

Despite being a daughter of wine pioneers, 
Luisa’s Pinot epiphany was a bit delayed. She first 
had to realize she wasn’t a perfect match for medi- 
cine: “Working in a clinic, I found out I wasn’t 
very compassionate!” She had a greater passion for 
the Pinot Noir her parents were making and set 
out to study enology in Beaune, France, for the 
edge of respect that a second-generation winemak- 
er here might need. It turns out the bigger job was 
earning respect there. Initially put to work cooking 
lunch, she had to seize a moment when no one 
was around and a truck needed unloading before 
she was taken seriously. 

Ponzi’s still making the most of challenges, in a 
region that delivers barely enough light and heat 
to ripen grapes. Coming off a few unusually 
warm years, which produced big, ripe, fruity 
Pinots (“not what Oregon does best,” in her 
view), this year will “separate the men from the 
boys.” ‘The rains came early, threatening crops; the 
grapes can swell, split, and rot, or just become 
diluted. A few makers got the jitters and picked 

ae ea the coastal 
too early—“a California reaction,” Ponzi chuckles. 
The payoff for those who toughed it out, though, West can grow 
is that the flavors developed early, before sugar Pinot” 
levels got too high. “And ’04 Ponzi is going to be 
fantastic,” according to Ponzi. 


“Luisa Ponzi’s 


pushing the 
limits of where 


Between Ponzi and Clendenen, in a swath of cool 
valleys down the coast—Anderson Valley, the 
Russian River Valley, and Carneros in Northern 
California, and Southern California’s Santa Maria 
Valley, near Santa Rita Hills—maverick winemak- 
ers are honing their Pinot recipes. And they’re dis- 
covering new best places to grow this grape: 
Watch Edna Valley, the Santa Lucia Highlands, 
and, especially, the Sonoma Coast. 

They generally agree that the best Pinot comes 


CHARLES GULLUNG (5) 
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Northern 
Willamette 
Valley 


Vineyards in small swaths 
through the hills share space 
with other crops. Willamette 
Valley Wineries Association 
(www. willamettewines.com or 


503/646-2985) 


Adelsheim Vineyard. For- 
tresslike structure with a 
beautiful new tasting room. 
11—4 Wed-Sun; tasting $5. 
16800 N.E. Calkins Lane, 
Newberg; www.adelsheim. 
com or 503/538-3652. 


Anne Amie Vineyards. For- 
merly Chateau Benoit, and 
a longtime favorite tasting 
spot for its grand outlook, 
Anne Amie is now making 
some impressive expressions 
of single vineyards. 10-5 
daily; tasting fee varies. 
6580 N.E. Mineral Springs 
Rd., Carlton; www.anneamie. 


com or 800/248-4835. 


Archery Summit. Some of 
the most expensive Pinots 
in the valley, the most beau- 
tiful caves. 10—4:30 daily; 
tasting $10. 18599 N.E. 
Archery Summit Rd., Dayton; 
www.archerysummit.com or 


800/732-8822. 


Argyle Winery. Antithesis of 
Archery: Barrels are housed 
in a former hazelnut- 
processing plant; tastings 
take place in a Victorian 
farmhouse. | 1-5 daily; tast- 
ing fee varies. 691 State 
99W, Dundee; www.argyle 
winery.com or 503/538- 
8520. 


Bethel Heights Yineyard. 
Airy tasting room opens to 
deck over the vineyards and 
100-point views. Interesting 
lineup of smali-block Pinots. 
11-5 Sat-Sun; tasting free. 
6060 Bethel Heights Rd. 
N.W., Salem; www.bethel 
heights.com er 503/581- 
2262. 
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Studio. 
Great place to taste the 
wares of multiple winemakers 
»gether. 11-5 daily; tasting 
fee varies. 801 N. Scott St., 
Carlton; www.winemakers 


studio.com or 503/852-6100. 


Cristom Vineyards. Mediter- 
ranean-feeli asting room 
surrounded by beautiful gar- 
dens. 11-5 Wed-Sun; tasting 
free. 6905 Spring Valley Rd. 
N.W., Salem; www.cristom 
wines.com or 503/375-3068. 


Domaine Drouhin Oregon. A 
prominent French winemak- 
ing family puts its stamp on 
Oregon Pinot in a sleek, sim- 
ple Old World—New World 
structure. 1 1—4 Wed-Sun; 
tasting $5. 6750 N.E. Brey- 
man Orchards Rd., Dayton; 
www.domainedrouhin.com or 


503/864-2700. 


Elk Cove Vineyards. Way the 
heck out there, where elk 
still might roam. Tasting 
room is perched on a knoll, 
where every view has a long 
finish. 10-5 daily; tasting 
free. 27751 N.W. Olson Rd., 
Gaston; www.elkcove.com or 
503/985-7760. 


Ponzi Vineyards. Dick Ponzi 
personally put local stone 
and wood into this building. 
View the cellar while you 
taste (11-5 daily; tasting fee 
varies; 14665 S.W. Winery 
Lane, Beaverton; www.ponzi 
wines.com or 503/628- 
1227). You can also taste 
Ponzi wines, and those from 
many other great local mak- 
ers, at the Ponzi Wine Bar 
(11-5 Mon-Fri, 11-6 Sat- 
Sun; 100 S.W. Seventh St., 
Dundee; 503/554-1500). 


Sokol Blosser Winery. Sus- 
tainably produced wines in a 
light, modern structure with 
a great deck. 11-5 daily; 
tasting from $5; www.sokol 
blosser.com or 503/864- 
2282. 


WillaKenzie Estate. A drive, 
but worth it. Compare the 
intense, fruit-forward Pierre 
Léon Vineyard Pinot to the 
earthier, loamy Emery from 
higher up. 12-5 Fri-Sun and 
by appointment; tasting free. 
19143 N.E. Laughlin Rd., 
Yamhill; www.willakenzie.com 


or 503/662-3280. 


Carlton Winemakers’ 
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from cool places, where the grapes 
don’t fully ripen until the last possible 
day of the growing season (a risky 
proposition). There’s also much 
accord that the grapes, juice, and wine 
should literally be handled by hand, 
and a gentle one at that (an expensive 
proposition). From there, opinions 
fracture. 

There seem to be three style camps: 
those who work on the Burgundy 
model, those who say they work on the 
Burgundy model but don’t, and those 
who boldly make big, rich, fruity, New 
World Pinot Noir. How they get there 
offers endless conversation fodder in 
the tasting rooms: What ° Brix they 
pick at. Whole clusters, a few stems, or 
berries only into the fermenters? Cold 
soak? Natural yeast, adding acid, sub- 
tracting alcohol, filtering, fining, gravi- 
ty flow... 

But on the first day of October, as 
I hook a cluster of Willamette Valley 
Pinot grapes and drop it gently into 
my bucket—in the same time it takes 
each of the real picking crew a row 
over to fill theirs—I see that talking 
about winemaking is the cheap way to 
go. A plume of smoke on the horizon 
is explained by a cell-phone call to the 
winery: Mount St. Helens is threaten- 
ing to blow again. And my bet is that 
two years from now, because of these 
pickers—and the sorters and punchers 
and would-be-chemist winemakers, 
measuring and prodding—a glass of 
this Pinot Noir will be full of this 
moment and place. # 
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Anderson Valley 


One of the most remote and 
beautiful—yet civilized— 
wine drives still to be had. 
Anderson Valley Winegrowers 
Association (www.avwines. 
com or 707/895-9463) 


Fife Vineyards. Best known 
for its Rhone reds, Fife has 
just opened a redwood tast- 
ing bungalow and will be 
releasing its first Pinot soon. 
10-5:30 Thu-Mon; tasting 
free. 11201 Anderson Valley 
Way, Boonville; www.fifevine 


yards.com or 707/895-2532. 


Goldeneye. Practically Napa- 
esque sit-down tasting ona 
terrace looking across vine- 
yard blocks to the redwoods. 
Napa is in fact moving in 
here—Goldeneye is owned 
by the Duckhorn Wine Com- 
pany. 11-4 daily; tasting $5. 
9200 State 128, Philo; www. 
goldeneyewinery.com or 707/ 
895-3202. 


Husch Vineyards. Small 
(very) tasting hut under the 
oaks. Two Pinot styles—one 
lean and earthy, the other 
fruit-forward. 10-5 daily; 
tasting free. 4400 State 128, 
Philo; www.huschvineyards. 
com or 800/664-8724. 


Navarro Vineyards. The hub 
of wine-tasting traffic, and 
what Anderson Valley is all 
about — well-made wines (in 
this case, available only at 
the winery and in restau- 
rants) at reasonable prices, 
poured in casual, creative 
spaces. 10-6 daily; tasting 
free. 5601 State 128, Philo; 
www.navarrowine.com or 


707/895-3686. 








Roederer Estate. This French- 
owned sparkling-wine house 
has grand views through the 
windows behind the bar. 
Taste the still Pinot Noir. 
11-5 daily; tasting $3. 4501 
State 128, Philo; www. 
roedererestate.net or 707/ 
895-2288. 


Russian River 
Valley 


Quintessential Northern 
California, with dense ever- 
green stands and gnarly 
oaked knolls hugging one 
rolling vineyard after anoth- 
er. Russian River Valiey 
Winegrowers (www.rrvw.org 


or 707/521-2534) 


Davis Bynum Winery. Fasci- 
nating comparisons to be 
had among Pinot bottlings 
from all over the region. 10-5 
daily; tasting fee varies. 8075 
Westside Rd., Healdsburg; 
www.davisbynum.com or 


800/826-1073. 


Gary Farrell Vineyards & 
Winery. Tasting bar perched 
above the valley’s wildest 
part. Region-wide and 
single-vineyard Pinots. 

11-4 daily; tasting $5. 
10701 Westside Rd., Healds- 
burg; www.garyfarrellwines. 


com or 707/473-2900. 


Hartford Family Winery. 
Grand-scale chateau (the 
family is part of the 
Kendall-Jackson clan) in 
the exciting Green Valley 
appellation. Compare high- 
end single-vineyard Russian 
River Pinots with some from 
other regions. ]0-4:30 daily; 
tasting free. 8075 Martinelli 
Rd., Forestville; www.hartford 
wines.com or 707/887-1756. 


Iron Horse Ranch & Vine- 
yards, Stand at the “tasting 
plank” laid across barrels 
near the barn and take in 
the vistas with a glass of 
bubbly, then a still Pinot. 
10-3:30 daily; tasting $5. 
9786 Ross Station Rd., Seb- 
astopol; www.ironhorsevine 
yards.com or 707/887-1508. 
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J. Rochioli Vineyard & Win- 
ery. Homelike redwood roo 
overlooking Rochioli vine- 
yards. (The family has been } 
growing grapes for other 
great local winemakers for 
decades.) 1 1-4 daily; tasting 
free. 6192 Westside Rd., f 
Healdsburg; 707/433-2305. | 


Los Carneros 


Spanning southern Napa 
and Sonoma Counties, 

the region is interesting for 
its two big sparkling-wine 
houses that are leaving the 
bubbles out of some of their 
Pinot now. Carnernos Quali 
Alliance (www.carneros.org | 


or 707/253-2678) 


Artesa Vineyards & Winery. 
Earth-covered structure 
that’s light and airy. Modern 
art gallery and mini wine 
museum. 10-5 daily; tasting 
from $10. 1345 Henry Rd., 
Napa; www.artesawinery.co 
or 707/224-1668. 


Carneros Creek—Mahoney 
Vineyards. Homey, but a 

great Pinot education is to 
be had here. 10-5 daily; 
tasting $7. 1285 Dealy Lane 
Napa; www.carneroscreek. | 


com or 707/253-9463. 


Domaine Carneros. Still 
Pinot is a brilliant departur 
at this chateau owned by 
Champagne’s Taittingers. 
10-6 daily; tasting from 
$14. 1240 Duhig Rd., Nape 
www.domainecarneros.co: 


or 707/257-0101. 


Gloria Ferrer Champagne 
Cayes. Compare Pinot-hea 
sparklers with still Pinots ¢ 
this Spanish-owned winer 
10:30-5:30 daily; tasting fe 
varies. 23555 Carneros Hw: 
State 121, Sonoma; www. 
gloriaferrer.com or 707/ 
996-7256. 
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. Visit on the web at ~ 


www.SunsetGetaways.com : 


iSUNSET GETAWAYS is 
ee interactive, searchable, 


online travel resource 
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our advertising partners 

hon Beetle eae 
destinations, travel activities, 
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MINUTES FROM EVERYWHERE, 
CLOSE TO PERFECT Discover the 
family-friendly community of... At the 
heart of Orange County, Irvine is just min- 
Th ty Pre from numerous Southern Cali- 
fornia attractions including major theme 
Pe LLCe gorgeous public beaches, and world- 
class shopping. Call 877/ IRVINE-7 or visit 
www.destinationirvine.com 


HOTTEST ENTERTAINMENT DESTI- 
NATION IN THE SIERRA Sisck Ook 
ere Leah am ol 
machines, 24 table games, live music, plus 
seven bars and restaurants. The casino 





CIM R laa uimi lls 
eaters d bowling center, 


Win a vacation package | 
COM Cir mel iia 
California 


family-friendly dining, and kid’s arcade! 
See www.blackoakcasino.com for details or 
call 877/747-8777. 


PN ae PUXeYN 1) FOR THE JOURNEY 
seme) 144 mer hee tr 
att a fr timeless culture when you travel 


Request information from our advertisers and 


be entered in a drawing to win a fantastic vaca- 


F ; é v4 pe rT te 
tion package from one of the following Marin 
: ay Co Mexico’s magnificent Copper 


County destinations: Embassy Suites San : ca ry ae eee 


Rafael, Mountain Home Inn in Mill Valley, San eo ry oc OS MAT Mayet tls 





eee and indulge in Mexi- 
ality etme Ty Ag 
Ce ee rT lat] 





Anselmo Inn in San Anselmo, Inn Marin in 
Novato, Courtyard by Marriott in Larkspur, or 
Four Points Sheraton in San Rafael. Marin 


County is perfectly located between San Fran- ; 
FOR ALL.SEASONS The 
Coles CAL Cele (a) a 
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never cease. 
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Simply turn to the card inserted at page 61, ter, and is home to the world- 


complete the form and circle the advertisers yot geant of the Masters. You ea 


leries, fine dining, and exc 





want to receive FREE information from. Drop £3 
RCM OM RL Lilt 






the postage-paid card in the mail. 






aches in Southern Califo 


See the back of the entry card on page 61 ‘for eachinfo.com or call 80k 


complete sweepstakes rules. 
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All Inclusive Family Vacation: 


/ An affordable, all inclusive price 
Horseback riding for kids and adults 
Family activities for everyone 


q 
’ | 
Jv 
Y Lots of outdoor adventure and fun 
v 
v 
J 


Award winning wine, 
world class entertainment, 


and the spectacular beauty 
of California's gold country... 


A warm, family friendly atmosphere 
Beautiful mountains and forests 
Personal hospitality and no crowds | 


ee hace 
Family Guide to Planning 
A Guest Ranch Vacation 


Greenhorn Creek Guest Ranct | : 
1-800-33-HOWDY 


ride@greenhornranch.com 


www.greenhornranch.com/guidey | 
10% Discount For Spring and Fall Trips! | 
Quincy, Caifornia 





~ 800-676-1713 
www.pasoroblesinn.com 
pee Spring Street, Paso Robles, CA 
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| © Get VIP savings at Sacramento 


| 
| 


} advertise in 


attractions, restaurants and 
retailers with the FREE 
Sacramento Gold Card 


e Enjoy instant benefits at hotels, 


such as room upgrade and 
complimentary breakfast 


Just ask for one 
when you check in 
af a participating 
Sacramento-area 

hotel 


For more information: 
www.discovergold.org/goldcard 
800-292-2334, ext. 5550 


The Sunset Travel Directory, call 1- 


DESTINATION: NORTHERN. CALIFORNIA 


Relaae., Rejuvenat 
Refresi:.. 


¢ 54 luxurious ocean front suites 
steps from the sand. 


* All guest suites feature a fireplace 
and a patio or balcony. 


¢ So close...(30 minutes from 
downtown San Francisco) 
yet so far away... 


ee 8 
at Half Moon Bay 


For reservations 
please call 800.315.9366 
or visit www.beach-house.com 


4!CO NORTH CABRILLO HIGHWAY 
HALF MOON BAY * CALIFORNIA 
94019-0129 


HALF MOON BAY, CA 


THE ONLY LUXURY RESORT ON MONTEREY BAY 


ae ate 


aa ol oe 7 Ti] 
een i Z a co, 


With 17,000 square feet of meeting: ispace and 30,000 square 
feet of outdoor ocean view plazas, the Monterey Plaza Hotel & 
Spa is the perfect location for your next event. 


MONTEREY PLAZA MOTEL & Spa 
800.553.9430 - 400 Cannery Row, Mon) 22 


krone! 


~ www.montereyplazahotel.com 


877-748-0737 
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SAN FRANCISCO/BAY AREA 


TUCKED ée¢ween SAN FRANCISCO 
and the WINE COUNTRY, 

WILD ye¢ CIVILIZED, 

CULTURED 4eé RELAXED, 
PLUGGED IN oz UNPLUGGED... 





_ Visit Marin for our arts & culture, our mountain, 
HV | Pe » Jbeaches & parks, our sports, our restaurants, 
our artisan foods, wines & crafts, our boutiques 
& our festivals, our inns & our hideaways... 

Let us help you discover your personal Marin. 





SAN FRANCISCO/BAY AREA SAN FRANCISCO/BAY AREA 


THE SPORT AMERICA 
NEVER OUTGROWS 


Baseball As America exhibit, at the 
Oakland Museum of California! 
There are a hundred surprising things 
to see and do in Oakland. Call (510) 
839-9000 for our free Destination 
Guide, or check us out on the web: 
oaklandcvb.com 

Free visitor guide * ont... 9 ceateha 

www.sanmateocou: Oaklandinternational the offi AfMine  Syveitore 

800.288.4748 Seen catpencem of the OCVB 
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SAN FRANCISCO/BAY AREA 


‘ . E ce 
UE 
VISITORS BUREAU. 
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babii aa ky 
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_DESTINATION: NORTHERN CALIFORNIAMMIM 



















ebbelelays 









from 


$109 


PACIFICA 

Best Western 
Lighthouse Hotel 
(800) 920-6664 


www.bestwesternlighthouse.com 





























ully equipped beach front vacation 
homes and condos near shopping, restau- 











rants and world-class golf. 





= 





De 
4g tare. eee: 
ARTE AEE 





from 


. $109 


HALF MOON BAY 
Best Western 

Half Moon Bay Lodge 
(800) 720-9055 


www.halfmoonbaylodge.com 





























www.pajarodunes.com 
101 Shell Drive * Pajaro Dunes, CA 95076 
(800) 564-1771 
Conference Facilities Available www.pacificahotels.com 














To receive special rate, please specify promotion code SUNSET at time of booking. Valid Sun-Thurs, based on availability, weekends and holidays slightly higher. 

















Passageway into the 


© Hange Sf. Lighly 





























Yosemite took millions of years to form. 





Drive into Yosemite National 
Park through its most scenic 

: . gateway. Affordable lodging, 
homeofyosemite.com — abundant attractions, 


J an alae lait = | convenient travel services. 
Get your FREE Visitors 


Guide today! 
YOCQEMITE 
ore ee UREAYU 


yww. yosemitethisyear.com 
559.683.4636 


Your memories of st may last even longer. 






























Reserve your getaway today. 


ee Oe me 
Days a Year! 








Mariposa County | 
ViSieemsigce | 
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ARIZONA 


TAKE ME TO 


TAKE ME TO#@PHE HILTON” 


Hilton Tucson El Cor or Golf & Tennis Resort means 
| warm aol) =A a “round of stunning high-desert golf 

on our three chamaponship courses. Unwind on the private 
patio of one of Qi iodeled guest rooms, suites or Casitas. 
Or take in cs Fama from our $3.5 million Desert 
Springs—an= Of pools, a 143’ waterslide, and cantina. 
Ask cielo) ) So & Play Golf Packages! For reservations, 
visit hilt@mzcom or call 1-800-HILTONS or the Resort directly 


| e 10000 N. Oracle Road Hilton 
§ a Bl Bray PRU MO Renney 
j Pn hore hiltonelconquistador.com Golf & Tennis Resort - = 
| Hilton HHonors membership, earning of Points & Miles® and redemption of points are subject to HHonors Terms and. Conditions ©2004 Hilton Hospitality, Inc 


ee 





ARIZONA ARIZONA ARIZONA 
| EXPLORE li 
| ren GRAND CANYON) 
BY RAFT 
ALL INCLUSIVE EXPEDITIONS ) 


Free Color Brochure 


GRAND CANYON 
EXPEDITIONS 





18-hole desert golf. 





| Newly remodeled suites feature the 19th-century erbe te Authorized Concessionaire of The National Park Service 
| “Gaipey ute Dam a oh ee ensiy mts es nietionehicosedelie = sae oman 
| ee Residential aye Mite and es Je. free Toe eee 
dining areas with granite countertops. 58-year tradition of hospitality or write P.O. Box © Kanab Utah 8474) 


Stay connected with FREE WiFi high- 
; speed internet access. Complimentary 
| _____USA Today, continental breakfast and 





at one of the world’s most famous 


guest ranches. Ranked by Golf Ma; zine | MENDOCINO COUNTY 


evening hors d’oeuvres reception. in America’s top 75 golf reso 
















* Resort courtyard with pool, whirlpool Horseback riding on 20,000 acres of wnbeieeslener teem 
and exercise room. Next door, explore scenic desert. Private casitas around a ! MENDOCINO COAST GETAWAY FOR 3 
superb boutiques and exciting restau- historic lodge. Fine dining every night. ; Including: 
® rants. Tee it up at Scottsdale’s best golf Just a short ride northwest of Phoenix. — : Lodging, Meals. 
courses or pamper yourself at the Spa 800-684-5030 www.SunC.com j Chocolates | 
at Gainey Village. ra i : : 
| a: \ from Mendocino Chocolate | | 
| a, ee Complete Packages 
é ABALL S ; Starting at: $ I 69! " 
| me i PT 
| mee ; SEABIRD LODGE 
; ; 7 1551 South Vulture Mine Road ~ x 191 SOUTH STREET 
7300 E. Gainey Suites Dr. Scottsdale, AZ 
800-970-4666 480-922-6969 Eien ee ae i Fort BRAGG, CA 
gaineysuiteshotel.com § Americas f 
y Best Value Inn 
r Reservations: 
BRITISH COLUMBIA, CANADA SANTA CRUZ COUNTY 1 800-345-0022 or www.seabirdlodge.co” 


Te Te 





@ Enjoy sun, surf and golf on 
© the Monterey Bay. Large 
» selection of properties. 
Bailey Property Management 
www.baileyproperties.com 


1-800-347-6830 









Dec. 1-23, 2005. Find out more at 
www.MendoBiz.org / Holiday 


www.MendoBiz.org/Holiday 
707-961-6300 








For Free travel information, visit 


www. vembc. com 
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WHALE 


HEARST CASTLE 


Located on Highway 1 
on California’s Central Coast. 


Reservations are strongly recommended. 


ra) 
i 
I 


Call for tickets: (800) 4444445 
or reserve online at 


7 ! 
www.hearsicastle.com 


AS SATE T 


eee 


Oct. 8&9 2OO5 


Pst RESERVATIONS REQUIRED 
TRUCKEF 
Reo ws ea 


CHAMBER of COMMERCE 


806.250.5005 


www.truckee.com 


Conversa Ferry to San Francisco * Short Drive to Napa Valley] 


Mare Island Tours + Vallejo History Museum * World-Class Golf 
Affordable Lodging * Group Packages... Contact Carrie 


: p advertise in The Sunset Travel Directory,’ call 1-877-748-0737 


*ewo adults. 


Our sophisticated styling, quality 
restaurants, elegant day spa and 
incredible bay views are all just a 
short walk from the world-renowned 
Monterey Bay Aquarium, featuring 
local marine life. Sample the best this 
area has to offer with our Ultimate 
Monterey Experience Package. The 
Experience includes lodging, two 
passes to the Aquarium, a bottle of 
Blackstone wine, and breakfast for 
Experiences starting at 


RPE S NT TerD 


Thursday. 


PORTOLA 
PLAZA 
HOTEL 


AT MONTEREY BAY 


OCTOBER 2005 
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NAPA COUNTY 


Napa Valley Wine Train 


GOURMET 
DINING 

J EXCURSIONS 

aTa ase 


BRUNCH 





Calstge Spo ee Sprig 


Accommodations * four outdoor mineral pools 
e mud baths ® mineral baths * massages 
1006 Washington Street, Calistoga, CA 94515 
866-822-5772 


www.ca listoga spa.com 





NORTHERN CALIFORNIA 


Contact us for a free brochure. 
& map of “Fun Things To Do” 


COUNTY 


rvest Festival 
Grape Stomp 
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NORTHERN CALIFORNIA 


CALIFORNIA TRAIN ADVENTURES 


SKUNK TRAIN 
Scenic train rides from the 
Mendocino Coast into 
Noyo. River Canyon and 
redwood forest. Trips 
depart from Fort Bragg and 
Willits. New trips include 
overnight trips, barbeques 
and evening mixers. Visit 
www.SkunkTrain.com 


SACRAMENTO RIVERTRAIN 
Ride on the longest wooden trestle in the West, along the 
Sacramento River and through beautiful countryside. Trips 
board in Woodland. Visit www.SacramentoRiverTrain.com 


SIERRA RAILROAD DINNER TRAIN 
Romantic Sunset Dinners,Murder Mystery Dinners, Sunday 
brunches, Wild West Shows, Rail & Raft Trips, and more. Trips 
depart Oakdale, located just 1-hour from the 
Bay Area-or Sacramento. 
Visit www.SiérraRailroad.com 





CALL FOR FREE 2005 TRAVEL GUIDE ¢ 800- 866-1690 
OPEN DAILY UNTIL 8PM ASK ABOUT HOTEL PACKAGES 


NORTHERN CALIFORNIA 


Poa 
As ness b%: eat 


HOTEL LA R@SE 


Sunset Magazine 
RY 2e7 


$] 4 SG 


LTR eraser tray 


Reservations 
800-527-6738 
_ 707-579- eral 


www.hotellarose.com 


HISTORIC. AMBIENCE ... 
TIMELESS HOSPITALIT Y 
IT aaa ee 

while exploring Sonoma County. 





Scape Re 


Wood Life on Clea 








WEY 


PT eas 


Ae tnt California} 


Redding: 


. The oa Bridge at Turtle Bay * Museum 
¢ McConnell Arboretum & Gardens * Aquariut 
¢ Wildlife Exhibits » Forest Camp * Turtle Bay Ca 


TURTLE BAY 


EXPLORATION PARK.. 
530-243-8850 - WWW.TURTLEBAY. ORG: ia 


; ay bi Pe of we 








Haman. Hole 


REDWOOD COAST 


iia 


Ree 





Call (800) 426-8166 or visit 
idiscovertheredwoods. col) 


SONOMA COUNTY 


SONOMA COUN TY 


s FLOWERS § 7 
| NURSERIES | 
er Te Teta 
: =—— NT ee 
CHEESE |: 
WINES 
‘ BREWS 
AB to ba = 
PUMPKINS! 
Cele oat 
ny) le 


Since 1973 ¢ The FREE Resource For '} 
Year-Round Family Fun Adventures § 


800-207-9464 | 


_www. farmtrails. org 
= SST Sar 
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Beach Rentals 
Sea Ranch Vacation Homes 


(707) 884-4235 
www.searanchrentals.com 
Ocean Views « Hot Tubs « Hiking 
Swim « Tennis « Golf 


nike af desert 


alm desert 


POCKS| 
i 


PALM DESERT 


FOr a Free Vacation Guide or Relocation Guide 
800-873-2428 


www.palm-desert.org/ss 


ET EL: Cee 
DISCOUNT HAWAII AIRFARE 
LOWEST Hotel & Condo Rates 

800-745-6144 


¢ Book Online « 
www.DiscountHawaii.com 


Ee eat 3s 
FMT eee TN eC AY 


SS EE Lam eT SPEER 


Surf City USA™ is o trademark of the Huntington Beuch Conference and Visitors Bureau. All rights reserved, 


5 ! Australia, acu fee 
capes Travel 
YM MUI Le Ren 


ve 1'800-588-345k 


PARADISE ON THE BEACH 
LUXURY VACATION HOME, 8 bedroom, sleeps up to 14 on 
famous Kailua Beach. Surfing, swimming, sailing. 

Just minutes from shopping, Waikiki and Honolulu Airport. 
Swimming Pool & BBQ. 2 Bdrm. Guest House also available. 
Call for color brochure. 

V. Wong (808) 595-3168 
15 Homelani Place, Honolulu, Hl 96817 
Web Site: http://www.808.com/hp/kailua/topmost.htm! 


p advertise in The Sunset Travel Directory,” call 1-877-748-0737 


From only 


9220) iis 
12/16/04 - 
oe Mist5 fw 
Mana Kai Maui Resort Feb 05 
Beachfront 1-Bdrm Condos! 
Condominium Rentals Hawaii | 
Book online! WwW.crhmavi.com/sunset ®: 


1-800-367-5242 


OCTOBER 2005 


































































































































3 4 i a 3 nee ee 
Bee TL 





oe 





Maui’s Best Kept Secret 
Maalaea Vacation Rentals 
1, 2 & 3 Bedrooms 
On the Beach 
aalaea Bay Realty ex Rentals ec 
1-800-367-6084 www.maalaeabay.com 
























| maintained 1-5 bedroom beach resort condos} 
homes and cottages. Many air, golf and activityi 
packages. *Based on 5 nights in value season, dbl ocex 


Discounts vary with season and stay. 


| Call 1-800-367-8020 any day. 
me gm Pk ns 
|___ SUITE PARADISE be. 


808-742-7400 www.suite-paradise.com 










HAWAI! * AUSTRALIA *« NEW ZEALAND « FIJI * TAHITI * GUAM 








Luxury Condominiums 
In the exclusive Waikoloa 
Resort on Hawaii's Big Island. 
Brand-new, 2-bedroom 
condos from $219* a night. 






a 


i} 





OUTRIGGER 
FAIRWAY VILLAS 


"RESORT CONDOMINIUM 





[Call 1-800-OUTRIGGER | 
or visit outrigger.com | 





*Subject to availability and change 


Sunset 
Getaways 


Searchable online 
travel resources from 
S 1 00 Off Sunset advertisers 
sees och ginal Explore the West. Sunset has 
en Cn made it easier than ever to find 
information on destinations, 
accommodations, travel activities, 











and more from our advertisers. | 
Sunset Getaways is an interactive, 


tb searchable online travel resource 
- Lake Mead with hundreds of listings, including 
~ take Mohave ....free_travel guides and special nome 
- Lake Shasta : discounts! es a | 


~ California Delta 


SunsetGetaways.com — 





ae 
SEVEN 





Authorized concessionaire of the National Park Serice and the 
U.S. Forest Service in the Shasta-Trinity National Forest 





} 
| 
VARED SUNSETS CTO BER” 20:05 Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochur i 





HOUSEBOATS 


Sree TNT. 


LAKE OROVILLE 


California’s Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
} Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (530) 589-3152 
www.GoBidwell.com 


REAL ESTATE INFO? JUST ASK! 


INTERNATIONAL TRAVEL 


oa: 


SIERRA 
END iWD 


CY 


Copper Canyon 
Yom baat aus 
Private Rail Tours 


800-666-0346 
ore clare ltleeM stele) dial: Matt 
www.sierramadreexpress.com 


SPECIAL TOURS 


The most dramatic train ride in the Western Hemisphere! 


COPPER CANYON 


Custom Daily Departures 








; 1-800-499-5685 


Leaping Adventures jaan 
www.ss-tours.com 


‘Small Groups & Individuals 


ADVERTISERS 
IN THIS 
TRAVEL 
DIRECTORY 
cheerfully will send 
complete information, 
including rates, 
reservations, and 
accommodations, 
upon request. 





SPECIAL CRUISES 





This Is Our 
~ AMERICA. 


SAVE UP TO 35% ON A 7-NIGHT 
STEAMBOATIN’® VACATION! 

Step into a past as much alive today as 
it was a century ago on the rivers of 
Delta Queen. Free Airfare on select 
departures. For more information or 
to book, see your Travel Agent, visit 
our Web site or call today. Ask for 
offer code SNST1005. 


888.218.0724 


www.deltaqueen.com 


LAWARE NORTH COMPANY 


SPECIAL CRUISES 


China, Europe, & Russia 
River Cruises from just $999 


CST 2052644-40 





7-15 nights with *1 River Cruise line! 
Viking River Cruises trips include river-view 
cabins, gourmet meals, shore tours with English- 
speaking guides, on 124 to 306 passenger deluxe 
ships. FREE 132 pg. full-color brochure 
with photos, travel tips: vikingbrochure.com 
>) VIKING RIVER CRUISES 


y J Send my FREE brochure 
I 


I NAME 





I ADDRESS 


Loar | STATE ZIP 





oe ee oe ee 


I 5 Email me “Insider Specials” too! 


I EMAIL 

I Mail to: Viking River Cruises, 

yo atin: Dept. 10H, 5700 Canoga Ave #200 
Woodland Hills, CA 91367 


ee 





a 


To advertise in The Sunset Travel Directory,” call 1-877-748-0737 


TRAVEL DIRECTOR’ 


OREGON 


[| 

Hi 
oe oa a 
at Sin 
i Pein } 

Ay |) 

} 


) a P«: i. 
(Gen Wi ane aera | 


For a FREE guide call or go online. 


866.548.5018 


www.oregonwinecountry.org 


OREGON. WE LOVE DREAMERS. 


OREGON 













































































TRADITIONAL SCHOOLS 


\ OAK CREEK 
| RANCH SCHOOL 


CO-ED BOARDING SCHOOL ON BEAUTIFUL OAK CREEK 


5 For 32 years 
| 4% is oe we've been 
j helping young 
| oeople, ages 
i 1-19, realize 
their truc potential. 
PROGRAMS & ACTIVITIES ~ 
| \ » For Underachievers and Under 
| \ Motivated Teens 
-- » ADD/ADHD Child 
| at Sa _ + Leadership & Character 
Development 
+ Small Classes, Individualized 
Programs 


+ Competitive sports/Mountain Biking 


* Continuous Enrollment 


admissions@ocrs.com * NCA Accredited 


eer) ve OVA AANA CLLL 


ge 


| |Squaw Valley cadena 
At Lake Tahoe since 1978 

| |Grades 6-12 ¢ Coed ¢ College Prep 
Traditional boarding school for capable under- 
achievers * Summer Classes ¢ Outdoor Activities 


530-583-1558 enroll@sva.org 


YOUTH 
for AMERICA 








a 


TRADITIONAL SCHOOLS 


be Wee U NSS ACADEMY 


opportunity 
“te Soar; the ability 
- to achieve; the 
drive to excel. 
At Riverside, 
we make it 
happen. 


| e Grades 7-12, 
---fully accredited 
¢ Safe, structured college 
preparatory program 
~ New facilities 
¢ Scouting program available 


1-800-GO-CADET ° 1-800-462-2338 
770-532-6251 ° www.cadet.com 
Gainesville, Georgia 





SPECIALTY SCHOOLS 


Cro ek Programs 





“Not Just Programs, But A Solution” 


¢ Residential ¢ Highly Structured @ Therapeutic 
¢ Separate Boy and Girl Programs 
@ High Values Substance Abuse # Year Round 
¢ Non-Denominational 
¢ Youth and Parent Seminars 
¢ Accredited Jr and High School Programs 
¢ Full Psychological Testing Available 
¢@ Community Service and Activities ¢ Loans 
¢¢ Warranty Programs @ 


Call 1-800-818-6228 





SPECIALTY SCHOOLS 


| 


| 
| 





SPECIALTY SCHOOLS 









OR 
Red Rock 
yacanyon School | 


Hope for the future... 
Healing wounds from the past/} 


¢ Boys and Girls 12-17 

¢ Strong Therapeutic Environment 
¢ Life Skills Development 

¢ Accredited Academics 

¢ Substance Abuse Treatment 

¢ Family Involvement 

¢ Athletics 


‘“‘Preparing Youth for success” 


1-800-635-4441 


www.rrrtc.com 





SPECIALTY SCHOOLS 






NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 


Your choice can make the difference 
between his/her future success or failure! 









* Mistakes are costly in dollars and time. 
© Mistakes deepen suffering. 
Before making this important decision, 








The right choice for your child depends on 
many factors. 

Virginia Reiss has helped over 5,000 
families make these difficult decisions. 
Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 | 











MUST Me ea ca he | 


through Starr Commonwealth, is one reason our 
private-referral schools and residential treatment 
centers have an unheard of 95% success rate. 

To find out more, visit www.montcalmschool.org 


Montana 


Sc (h (Os ore 


| SCHOOL’ 
FOR GIRLS 

| 

| 


FOR BOYS 
Albion, Michigan 
1-800-244-4321 


Van Wert, Ohio 
1-866-289-9201 


Our unique strength-based treatment philosophy, 
refined over 90 years of working with troubled kids 


Mntealin 
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To advertise 








in The Directory, call 1-800-222-94') ,, 





Resource Catalog 


Oy otonca co Srgeling’ sean 


Did you know 
that the 
School & Camp 


Directory has 
appeared every 
month in 


since 1961? 


>CHOOL & CAMP DIRECTORY 


*§pecialty Schools 
*Behavioral Programs 
*Treatment Centers 

*Short & Long-Term Options 


Receive immediately online at 


SJVCLIGILY UVC 





or call 


advisors available 


IS YOURWEEN 
BEADED FOR DISASTER, 


AFFORDABLE OPTIONS 
FOR TEENS IN CRISIS 


www.theacademyusa.com 


1-800-808-7515 
academy 


Aspen Achievement Academy 
Oi Telel ge ale tle 4 dh al 


Aspen Achievement Academy is a licensed treatment 
program that integrates intensive therapy and 
experiential education in a healing wilderness 
environment. 


Aspen has a sixteen-year track record of effectively treating 
teenagers who exhibit such self-defeating characteristics as 


+ Substance abuse 

* Oppositional defiance 

+ ADD/ADHD 

+ Academic underachievement 


+ Family conflict 

+ Low self-esteem 

+ Lack of respect to authority 
* Negative peer relationships 


dis A comprehensive program 
. = that combines residential 
a eth Hee treatment, accredited 
“aroe 7 academics and emotional 
growth. 


Admissions: 800-283-8334 
www.aspenacademy.com 


www.SUNHAWKACADEMY.COM 


fo advertise in The Directory, call 1-800-222-9404 










GARDEN. & OUTDOOR LIVING 


Introducing: 


Now you can swim for miles without 
moving an inch. Ideal for 
swimming, water aerobics, 

training, rehabilitation A 


and fun. i gars 
a: 
2 i J 





The 8' x 15’ Endless 
Pool fits into existing 
spaces such as basements, 

garages, decks and patios. No 

crowded pools, no heavy chlorine, no flip-turns. 


INSIDE 
INFORMATION 
Free! The new Consumer Informati« 
Catalog of over 200 helpful Federal put 


Write: CONSUMER INFORMATION C 
DEPT. E., PUEBLO, COLORADO 


OCTOBER 20 


















































































































































RDEN & OUTDOOR 


| ©0890 000COSCOOCOOOC®E 
| . REDWOOD , 


: GREENHOUSES . 


America’s BEST Values! P 
GROW YOUR OWN FRESH ORGANIC FRUITS & VEGETABLES 
OR BEAUTIFUL ORCHIDS AND TROPICALS IN YOUR EASY TO 
ASSEMBLE SANTA BARBARA GREENHOUSE KIT. 











ATALOG (800) 544-5276 
ail: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 
Richmond Ave.-S Oxnard, CA 93030 
€290600606000806000080080 


. - 


| | eSturdy Aluminum Frame 
* Quality Insulation 
i *6'x8' to 16'x36' 
| * Full Accessory Line 
| |°Cold Frames 

* Unique Garden Tools 


Est 1975 


Greenline: & Garden 
CALL for FREE 112-page catalog! 


| | 
- (800) 322-4707 


www.charleysgreenhouse.com _ 





Sri bora U tae] 
Ree oe ere 


CU Cue 


| | cae aT 
DETERS ar samt] 


| CR BCIE 








Moving? avoid interrupted service. 
Notify us eight weeks before moving. 
Send your Sunsei address label, new 
address and moving date to P. O. Box 
62406, Tampa, FL 33662-4068, 
Attn: Change of Address. 
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TIRED 


OF WEATHER-BEATEN WOOD that looks 
like wild animals have trampled over it? Sick of 
the beastly job of recoating year after year? 
Welcome to the New Age of RHINOGUARD® 
WOOD DEFENSE- A revolutionary new 
transparent finish, in colors, for decks and other 
exterior wood surfaces that combines 
unsurpassed longevity with an environmentally- 


friendly patented formula. RHINOGUARD, 
when you need a coat that lasts. 


For complete details visit us on the web 
at: www.rhinoguard.com 
Or Phone: 800-574-4662 


STEPSTONE,INC 
800-572-9029 





Made from hardrock concrete, these stunning 
pavers replace traditional wood deck surfaces, 
with a look that is truly one of kind! 





by Jacob Lewis 


Moon Mask 







— Re 
Why has there been such a major boom in the use of concrete for 
indoor and outdoor decorating applications? Because decorative 
concrete is not only budget-friendly, it’s stunningly attractive in a 
very contemporary way. Sunset provides the ‘know-how’ so you feel 
confident working with this medium, whether you plan to hire 
someone or do it yourself. Paths, outdoor furniture, countertops, 
floors, and even the kitchen sink are just some of the innovative 
projects showcased in the photo galleries and step-by-step instruc- 
tions. $16.95, 144 pgs. 








To advertise in The Directory, call 1-800-222-9 4 


| SHOPPING DIRECTORY 














Shop online at 


VISIT OUR Pym SHOWROOM 
ad 


Missing A Piece oy 
Your Pattern?, 


American 
Sterling Silver 


Over 1,200 patterns of 
new and used sterling 
flatware and hollowware 
in stock. Call or write for 
a free inventory of your 
sterling ener 





We buy sterling silver, 
with a careful appraisal 
for maximum value. 

° 


404-261-4009 Beverly Bremer 


www.beverlybremer.com S I LVE R S A | | 


3164 Peachtree Road, NE. Dept. SU, Atlanta GA 30305 * M - Sat if 


































Custom Table Pads 


Dealer Inquiries Invited 
P.0.B0x1947 Oroville CA 95965. jf 










Street addresses appear in many ma 

order advertisements for the customer 
protection. 

However, when a P. O. Box number ii 

given, our advertisers request that you | ; 

it when ordering 









e make installing a Spiral ear Tae 


letal Spirals “| ETI | ea na 
Tali ts On ‘ Tatil 


ta MEYER |i BSSIUN 


Bua i Bee) Cua ied | Oe ucas 
awa it me] a’0" to 6'0" 2 ae 
TANCE if i yO eee MTT 
TS A STAC) tA Ln 


e best Sector, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 

irs. Loday, we utilize computer-aided technology throughout our production process successfully mixing 
bate-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
pwest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 
ueight and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 


Call for the FREE color Catalog & Price List: 
7- 800- 523- 74 2 7 Installation Video featuring 
; Ask for Ext. S “The Furniture Guys” 
or visit our Web Site at www. ThelronShop.com/S 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 





©2003 The tron Shop | 





he China, Crystal, 
} ® Silver & Collectibles Q 
Old & New - Buy & Sell ey 9 DayDeive) 
10 Million Pieces bs CO avaiable 
183,000 Patterns Se 


Call for FREE lists Be, 
* of each of your patterns. Guaranteed Quality 


1-800-REPLACE .« and service from America’s 


premiere table pad company. 
(1-800-737-5223) Free measuring service is available in most metro areas. Your 


PO Box 26029, Dept. TU S ~*~ satisfaction is guaranteed with our 30-year limited warranty. 
*%3 Greensboro, NC 27420 : 
; www.replacements.com® ry ¢ Custom Table Pads 
1-800/328-7237 ext.281 


www.sentrytablepad.com —___ 


JOHN tt CHRISTIAN 


DESIGNERS & CRAFTSMEN 
+. ~ 
AMIN 


f Pe 


Anniversary Date 
IN ROMAN NUMERALS! 


Names er fe ee December 11, 1998 =X\\ Xt MCMXCVIII 
UP TO 5 NAMES Convert Your Date Ontine! 


3 DAY RUSH AVAILABLE - FREE CATALOGUE - 14K GOLD: MOTHER'S RING $450, ANNIVERSARY RING $750 


RINGBOX.COM 1-888-646-6466 


badvertise in The Directory, call 1-800-222-9404 





Designed ini ho 
Installed in 1 day. 
Saved over $950. 


Envied by neighbors. 


Designing a beautiful custom 
closet is easier than you think. 
Visit EasyClosets.com and use 
our simple design tools to 
create your own space. We'll 
Aer cael and instructions 
to your home; anyone can put 
it together. After this weekend, 
your home tours will start in the 
closet. And you will be forever 


kmown as the Design God. 


es 
i r Ls 
i 


ae 


Create Your Ow 
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Ramo fireplaces can be built in almost 
any size and style. And with new firebrick 
colors now available from Superior Clay, 
Sf it’s easy to find the perfect combination 
for any style of home. To find out more about clean 
burning, efficient Rumford fireplaces, visit us on 
the web at www.superiorclay.com. 






I 740.922.4122 > 800.848.6166 
i P.O. BOX 352 Uhrichsville, Ohio 44683 


Wide Plank 


Floors 


For our free portfolio, 
call us at 866-595-9663. 
Serving the West from 


our Denver showroom. 


In New Hampshire at 
800-595-9663. 


www.wideplankflooring.com 





l @& 4 

qarlisle 
ponyeaaT AE 
White Pine 


i ? ‘tenierioatbionenn =v ee 
oom WixenHill.com 


800-423-2766 
Call for a catalog 
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Radiant Soapstone 





Warmth _3. 


‘ Soapstone is 
; nature’s perfect 
| stove material - 
| beautiful, durable, 
: and efficient. It 

| heats steadily and 
comfortably - 

' day after day, 

' night after night. 
| No power required, 
| Free catalog. 


' 
' Woodstock Soapstone Company, Inc. 
1 66 Airpark Rd, Dept. 2333, W. Lebanon NH 03784 

o 


www.woodstove.com |; 
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Wood or Gas 


















ae 


Call toll free with manufacturer and style 


Catalog Pack $5.00 
www.americanlightsource.com 





Free catalog featuring 100's ov 
organic, natural & gluten-free, 


whole grain products 


www. bobsredmill.com/s 


(800) 349-2173 


Whole grain foods for every meal of the day | 








Ce rt i 





You'll never find a reason 
to buy from anyone else! 
| personally guarantee it! 
Steve Katzman, President 







LE Ae 


CVNOTSS § 





100% Satisfaction 
I Guaranteed! | 
aaa i 
| BLINDS, WALLPAPER & MO | 
| wri www.americanblinds.c¢ | 





Maerahous 800-679-020) 
on ineet1OH (SB EES trsrialy Carte ee 
es cae 





To advertise in The Directory, call 1-800-222-9 4 


| 





ASSIFIEDS 


IDVENTURE 
ORE ARIZONA'S Outback 
Your Personal Guide 


y.adventuretrailsofarizona.com 
668-1145, dee_bird@msn.com 


T/ANTIQUES/COLLECTIBLES 
NE ART - Paintings and sculpture. 50 
artists, complete online gallery. 
jowardmandville.com 


TED LIVING 


IRTH IDAHO Elderly Care Home 
a view. Certified Friendly. 208-267-3274. 


ARPETS/RUGS/FLOORING 


800-789-9784 CARPET, Ceramic, Tile, 
od, Rugs. 5% over cost! American 
Brokers. 


RLISLE WIDE PLANK FLOORS: 


mily-owned company finely crafts 
nal wide plank floors in hand- 
ted Antique and Old Growth pines and 
rdwoods. Free portfolio. 800-595-9663. 
wideplankflooring.com 


R PET BARN - Buy all major brands at 
plesale. Largest selection of berbers in 
ck. 800-345-0478. 
w.carpetbarnusa.com 


DE PLANK FLOORING Random 
dths, new and reclaimed woods. 
jw.countryplank.com 


IINA/CRYSTAL/SILVER 


ONTINUED AND Preowned 
mnerware. Buy and sell by the piece. 
ISH 1-888-757-8282, www.edish.com 


CONTINUED PATTERNS 
anerware - Glassware - Flatware. 
Your Table. www.setyourtable.com 
Internet? 800-600-2127. 


OX, SYRACUSE, Oxford, Gorham 
continued china. Lenox crystal. Buy/Sell. 
300-619-6226. www.ceeceechina.com 


DR SALE 


JY WINE Online. 
imillvalleymarket.com 
ur wine club makes incredible gift. 


RDENING 


i 


)FREE SWEET PEA FACT KIT How to 
‘grow beautiful fragrant long-stemmed 
veet peas. enchantingsweetpeas.com 

, (800) 371-0233. 


IND SUPPLIES Do-it-Yourself Kits, 
er Treatments, Koi Food, Pumps, Filters 
6-714-4200 www.floratropicana.com 


inset Classifieds rate is $25.50 per 
0 word minimum. $23.50 for 3 or 


issue placement. Copy subject to pub- 
's approval and editing for consistency. 
a People, Inc. and Sunset Magazine 
of responsible for typographical 


esponse. Prepayment is required 
. For rates and order form, 
DA BORDONARO at MEDIA 
INC., 800-542-5585, 
26-8601, Fax: 860-626-8625, 
abordonaro@mediapeople.com 


GOURMET FOOD 


Certified Organic GARLIC SEED. 
Gourmet Hard/Softneck Farm Direct 
www.hoodrivergarlic.com 541-386-1220. 


other nuts PECANS dried fruits 

cakes candies much much more. 

Gift Packs - Home Boxes Free catalog - 
Call 1-800-999-2488. Visit our Web site 


www.sunnylandfarms.com 


UNIQUE GIFTS seasoning blends, herbs, 
spices, coffee, nuts, and candies. 
spiceplace.com/sunset 


WHAT DO You Get The Person Who 
Has Everything? www.lovepbj.com 


HELP WANTED 


$400 WEEKLY ASSEMBLING 
PRODUCTS. For free information send 
SASE: Home Assembly-SS, Box 216, 
New Britain, CT 06050-0216. 


HOME FURNISHINGS 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. 
Free brochure. Thomasville, NC 
336-472-0400; Fax: 336-472-0415; 


www.holtonfurniture.com 


PHOTOGRAPHY 


YOSEMITE ART GALLERY 
Christine White Loberg Photography 
Call (559) 692-2444. 


E-mail yosphoto@sti.net 


www.yosemitephotos.com 


RAIN CHAINS 


COPPER/BRASS RAIN CHAINS, 
beautiful replacements for gutter 
downspouts. Large selection - Custom 


lengths. www.RainChains.com Toll-free 
(888) 480-RAIN (7246). 


REAL ESTATE 


BITTERROOT VALLEY, MONTANA 
For Sale: Second homes/cabins with 
mountains, streams, space, serenity. 
KING REAL ESTATE, INC. 
406-375-0166 www.bitterrootmls.com 


PORT LUDLOW - ESCAPE to the 
Northwest's Premier active retirement 
community. Coldwell Banker Forrest Aldrich 
1-800-428-9902 cbfap|@olypen.com 
REALIZE YOUR OREGON DREAM 
Southern Oregon residential, 
rural-residential and luxury home sales. 
judithfoltz@johnlscott.com 

www. judithfoltz.com (541) 774-5613. 


REUNIONS 


FAMILY REUNIONS in the Colorado 
Rockies. Certifiable Fun! 800-292-6063, 


www.vacationsinc.com 


TRAVEL/SPECIAL EVENT 


Over 170 DUDE RANCHES. Visit #1Gene 
Kilgore’s www.RanchWeb.com Plan Now! 


VACATION RENTALS 


ere) ae 


AGreatPlaceToStay.net A Network of 
Friends with “Family-Owned” vacation 
rentals. We find great guests for great 
homes, 1-866-476-0170. Also U.S.A. 
vacation rental managers website 
www.avrm.net 1-888-365-5964. 


| advertise call 1-800-542-5585 





BEACHFRONT SAN DIEGO, miles of 
beach, fully equipped condominiums. 
Pool, spa, sauna. 

Great family/corporate location. 
Color brochure, 800-248-5262. 
www.beachfrontsandiego.com 


MENDOCINO Coast Beachfront 
Vacation Homes. Mention Code #sm. 
1-800-359-4649, 
www.mendocinovacationhomes.com 
PALM SPRINGS New! Active Adult 
Gated Community. Pool, Tennis, Lodge 
916-452-0492. 


PALM SPRINGS: Select Private 
Homes/Condominiums/Pools/Tennis. 


760-770-0211, www.zephyr-ps.com 


SANTA CRUZ Beach House. 5BR 
3-Doors to Ocean. 831-475-5328 
www.bayviewbungalow.com 


SANTA CRUZ County affordable luxury 


homes and condos. Available by weekend 
and weeks. 800-260-2041. 
www. cheshire-rio.com 


SOUTHERN CALIFORNIA Beaches, 


Manhattan/Hermosa/Redondo. Weekly/ 
Monthly furnished rentals. 310-373-3599 


or www.marineviewmanagement.com 


TAHOE/TRUCKEE VACATIONS - 
Cozy cabins to luxury log homes. 
We have properties to fit every need. 
Call 866-582-6186 Or Visit 

www. IghoeTruckeeVacations.com 


TAHOE VACATION Rentals Condos & 


Homes. Ski leases. 1-800-GO2-tahoe. 
www.northlaketahoerealty.com 


YOSEMITE: GREAT location inside 
Yosemite Park gates. 

559/642-2211 weekdays 9-5. 
www.yosemitewestreservations.com 


LAL 


1-888-TRY-KONA 

BIG ISLAND HAWAII VACATION RENTALS 
Mention this ad for High Season Specials. 
Visit www.trykona.com 


1 to 6 bedrooms $60-$500 
BEACHHOUSES - KONA 
kid friendly/cribs 800-588-2800 
www.hawaiibeach.com 


AlohaResorts.Net 
rightOnTheBeachInMaui.com 
TheNapiliShoresResort.com 
TheNapiliBayResort.com 
KaanapaliShoresResort.com 
PakiMauiResort.com 
MauiCondos4RentByOwners.com 
30%-50% Discount. 800-587-0511. 


“BIG ISLAND” Shores at Waikoloa 
2BR/21/2 BA villas on fairway, 

2nd floor 1BR/1BA w/view 

www. hawaiian-paradise-vacation.com 


BIG ISLE HAWAII reserve luxury Waikoloa. 


Villa #19, 18th fairway. 4 bedrooms, pool, 
spa, tennis. (808) 883-9951. 


GOLFERS’ PARADISE. Hawaii's 
Big Island Waikoloa Villas 3/3. 
1-800-928-2750, www.konacondos.org 


HAWAII'S BEST RENTALS - private 
vacation rentals throughout Hawaii - 
beachfront cottages to luxury estates. 
www.hawaiisbestrenta!s.com 
1-866-772-5642. 


HAWAII’S MOST ROMANTIC BEACH 
HOUSE. Oahu’s most beautifu! beach, 
deluxe features. Website: many pictures, 
description: www. hawaii-beach-house.com 


(800) 934-3555. 


KAUAI BY THE SEA homes & condos 
indwide. $60 to $1000 daily. 
'67-4707. http://www.prosserrealty.net 


KA 4IRWAY HOME - PRINCEVILLE. 
Thre er Bedrooms. $1,600/week. 
PACKA \ILABLE. 1-800-686-6926, 
website isitPrinceville.com 

KAUAI Nor 
Cottages, Con 


Details on web « 
1-800-487-9833 


re Superb Beachfront 
iiniums, Homes. 
Shawaii.com or call 
ei Vacations 


KAUAI POIPU Ks 
condominiums, pr 
1,120-2,600 sq.ft., elc 
spectacular ocean 
www.poipu-kapili.com 1-800 


Oceanfront 
peaceful, 
nteriors, 


7714. 


KAUAI POIPU Premium Oceanfror 
condos call Poipu Connection 
800-742-2260, www.poipuconnection.com 


KAUAI - POIPU vacation rental 
condos. Beautiful beachfront resort. 
www. paradisekauai.net 206-910-1677. 


MAUI ARCHITECT’S one bedroom 
condo private beachfront. Kaanapali, 
Kapalua 1-800-9-GOTMAUI 


www.mauicondovacation.com 


MAUI BEACHFRONT 1BR 
Honeymoon Condo. Kaanapali Kapalua 
1-800-955-2494 
www.islandhomes.com/maui 
judy@islandhomes.com 


MAUI BEACHFRONT Condo. 2BR. 
Spectacular. $170-$210/night. Owner 
888-757-8780. www.mauicondo.org 


MAUI BEACHFRONT House and 
Guesthouse. New, spectacular, affordable. 
503-638-9278, www.mauidreamer.com 


MAUI KAPALUA Luxury 2 BR/2BA 
Fabulous View. Best Beach. Owner Rates. 
www.kapaluavacation.com 1-800-332-5358. 


MAUI OCEANFRONT A+ Luxury 2 &] 
BR Condos. Call Owner 650-207-0748. 


www.uniktavacations.com 


MAUI OCEANFRONT CONDOS 1, 2 or 
3 bedrooms from $130. Owner Direct 
800-733-3603 www.gilvy.com 


MAUI WAILEA EKAHI 
Condo * Sleeps 4 * 2 Baths * $230p/d 
]-800-301-MAUI (6284) 
www.mauiwaileavacation.com 


NORTH SHORE OAHU private 
beachfront home. Sand, surf, sunsets in 


your backyard. ROHANA@hawaii.rrcom 
(808) 737-1300. 


OAHU, BEACHFRONT Historic Lava rock 
home. 3BR/3BA $2555/WK, $7100/MO 
808-261-4422, 808-261-0448, 
www.halepohaku.com 


OAHU/NORTH SHORE Furnished 
Condos. Golf * Tennis * Beaches. 
Estates Turtle Bay 808-293-0600. 


RTS kee 
SANTA FE, NEW MEXICO Magnificent 
Views, Lovely, Peaceful, Affordabie 


website: sfcasita.com 800-455 

WZ canes) 
PEACEFUL LAKESIDE RESORT in 
Quinault Rain Forest. Cozy fireplace 
cabins, hiking, fishing. (800) 255-692 
www. rfry.com 


RYT 


PUERTO VALLARTA Oce 
2,400 sq/ft. Sleeps 6. Tray 
1-800-426-2015; Fax 252-5 
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“What makes 


a town 


| suddenly hot? 
| Whatever it is, 
| 


Bozeman 
has it” 


| 
| 
Brasrenn WANDERINGS | BY PETER FISH 


In the Bozone 


After just one day in Bozeman, Montana, I was 
compiling a list of all the reasons my family and 
I had to move here right away: 

|. The revolving horse above the awning of 
the Main Street Army Navy store. 

2. Views of the denim blue Gallatin Range 
running south to Yellowstone National Park. 

3. Air that’s invigorating because it is kept 
fresh-frozen all winter. 

4. Fly-fishing shops. One, the Boze- 
man Angler, is owned by Rod 
King. I’ve never fly-fished, but 
when I do, I want to buy 
gear from Rod King. 

5. The revolving horse 
above the awning of the 
Main Street Army 
Navy store. 

What makes a town 
suddenly hot? Whatever 
P it is, Bozeman has it. 

y “Bozeman was just a little 
Montana ranch town,” said 
my father—who years ago trav- 
eled here regularly on business— 
when I told him I was going to visit. 
Now Bozeman (pop. 30,000) and all of surround- 
ing Gallatin County (pop. 75,000) are booming. 
On the edge of town, you see the new houses and 
shopping centers rising. Slick real estate magazines 
feature $1.25 million 6,510-square-foot homes with 
media rooms and wet bars. In the United States, 
people measure a locale’s cachet by the automo- 
bile names it inspires. When *60s California surf 
culture crested, you had the Chevy Malibu. Later 
came the Dodge Durango, the Hyundai Santa Fe. 
The Chrysler Bozeman? It may happen. 

You see the changing Bozeman easily enough on 
any walk down Main Street, where the redbrick 
buildings seem solid enough to support both tra- 
dition and change. There’s the Army Navy store 
and 125-year-old Owenhouse Hardware. There’s 
the old Baxter Hotel with its blue light that flash- 
es whenever there’s fresh snow at the city-owned 
ski resort, Bridger Bowl. But there are also new 


art galleries and boutiques, and Plonk, a wine bar 


whose varietals and In-Styled customers appear 


SUNSET (ISSN 0039-5404) is published monthly in regional and special editions by Sunset Publishing Corporation, 80 Willow Rd., Menlo Park, CA 94025. Periodicals postage paid at Menlo 
Park and at additional mailing offices. Vol. 215, No. 4. Printed in U.S.A. Copyright © 2005 Sunset Publishing Corporation. All rights reserved. Member Audit Bureau of Circulations. Sunset, The'j 
Magazine of Western Living, The Pacific Monthly, Sunset’s Kitchen Cabinet, The Changing Western Home, and Chefs of the West are registered trademarks of Sunset Publishing Corporation. Ni 
responsibility is assumed for unsolicited submissions. Manuscripts, photographs, and other submitted material can be acknowledged or returned only if accompanied by a self-addressed, stamprf 
envelope. POSTMASTER: Send address changes to Sunset, Box 62406, Tampa, FL 33662-4068. One-year subscription rates: U.S. $24, Canada $38 (includes GST), elsewhere $38. U.S. 
funds only. Canadian Post Publications Mail Agreement No. 40110178. Return undeliverable Canada addresses to: Postal Stn. A, RO. Box 4015, Toronto, ON M5W 272. GST# 122781974RT. | 
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_ The shiny new and the stable old. The Montana: 


to have been airlifted from Santa Monica. 

“We looked at Colorado and Idaho,” says 
Kathryn Borgenicht, a physician who moved 
here with her family five years ago from San 
Francisco. “We wanted fishing, mountains, good | 
bookstores. We drove into Bozeman and said, | 
“This is it’ We just knew.” 

Naturally, such acclaim has stirred unease 
among longtime Bozeman residents. “What hap- 
pens when you become popular and you’re not 
prepared for it?” asks city commissioner Steve 
Kirchhoff, a Bozeman native. 

Some residents look to Aspen, Colorado, and 
Jackson Hole, Wyoming, to see what they don’t 
want to be: trophy towns divided between haves + 
and have-nots. Some of them like to point out 
reasons people shouldn't move here. The relative 
lack of high-paying jobs. The five-month-long 
winters, which usually start at the end of October! 
(“We learn how to integrate down jackets into 
the kids’ Halloween costumes,” says Mike Harrell: 
son, who works in advertising here.) Still, the 
newcomers arrive. Bozeman has a nickname: theg 
Bozone. “We’re just in our own little bubble in 
the Bozone.” one resident tells me. Now some 
fear it will gain a new one: Boze Angeles. 

Kirchhoff thinks his town can pull it off. Boze- 
man, he hopes, can grow in a way that ensures 
a diverse economy, affordable housing, and an 
unspoiled environment. He thinks the town’s 
strong tradition of participatory government— 
“People argue together here,” he tells me over 
dinner—will see Bozeman through. 

Stull, he has his worries. “People move to Jack-. 
son to have the second home and ski,” Kirchhoff! 
says. “People move to Bozeman to live. That’s 
what I’m afraid we might lose.” 

I walked back out onto Main Street. ‘There 
was the Baxter Hotel and the revolving horse. 













mountains and sky. Every once in a while, by 
accident and by design, we in the West create a 
community and actually get it right: a place 
almost everybody would want to live. 

Then what? 
inro: Bozeman Area Chamber of Commerce 
(www.boremanchamber.com or 800/228-4224). % 
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HOW A MORE POWERFUL ENGINE 
HELPED FUEL ECONOMY CLIMB. 


An engine with 40 more horsepower | 

getting better gas mileage?* The Ford 
Expedition’s 300-horsepower 5.4-liter 

3-valve engine is what makes it happen. 

This is the most powerful and most } 
fuel-efficient 5.4-liter engine ever in - | 
an Expedition. The only thing more 
amazing is your next adventure. 
Visit fordvehicles.com. 
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~ Built for the road ahead. 
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Your ideas become reality 
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Hardwood 
Hardwood Flooring 
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Armstrong 
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Armstrong 


Collection: 


Maple Copper Canyon HCM41 1CX 
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1 We seem to have geuel a pit et in the woods this year. ’ 
I it are more dramatic in for} “ 
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Crate&BarrelHome 
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| San Francisco, | amento, Seattle, Portland, De Senix, Tucson. For more stores in your area, call 800.996/108 
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ON OUR COVER 


Ve loved Helena 
Yarling’s juicy 
\ry-cured rosemary 
Jurkey—her prize- 
vinning recipe was 
one of more than 
,500 submitted by 
junset readers (see 
yage 93). Photo- 
raph by Lisa 
tomerein; food 
ltyling by Dan 
Jecker. 


FEATURES 


93 A winning Thanksgiving The results are in, 
and they are delicious: The best dishes from our Thanksgiving 
in the West recipe contest combine in a spectacular holiday meal. 


116 Barn living’ Simplici , warmth, and rural style shape 
¢ I ty; / t 
two modern homes, one near the Cascades, another in Napa Valley. 


124 | Japanese maples For vibrant fall color, choose 


one of our favorites to grow in a pot or in the garden. 


130 | Ultimate desert road trip How one coup! 


did a romantic sweep through Vegas, Death Valley, and Palm Sprin 
WINDOW ON THE WEST 


24 | San Francisco’s New icon’ The revived 
Museum gives the city a shot o! celebrity architecture. 








NORTHERN CALIFORNIA EDITION 


10 | ONLINE NEWS 


12 | FROM THE EDITOR 


15 | Best OF THE 
WEST What’s new for 


November, including: 
i Fresh look at cornucopias 
a Denver’s new opera house 
i Cozy spots to watch storms 
Artisan holiday platters 
Board games for the family 


1 Mushroom orzo risotto 





143 | THE DIRECTORY 


160 | WESTERN 
WANDERINGS Road or no 
road? That is the question 
in Juneau, Alaska 


November’s Sunset.com access 
code for newsstand buyers: TABLE 
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| CONTENTS 


TRAVEL 


AND RECREATION 


31 | Seattle’s 
shopping secret 
Indulge in chic shopping in 
Ballard, the city’s most 
dynamic neighborhood 

38 | THINGS TO DO 

w@ Mandarins in Auburn 

™@ ‘Taste spirits in Alameda 
w Late-night dinner spots 
44 | NORTHERN 
CALIFORNIA DAY TRIP 
Enjoy a leisurely afternoon 


exploring the East Bay’s 
family-friendly Pleasanton 


46 | VALUE VACATION 
Rejuvenation on a budget: 
Carmel is a bargain in the 
quiet season 
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GARDEN 


AND OUTDOOR LIVING 


a3 | In season: 
persimmons 


With orange fruit and 
crimson leaves, persimmon 
trees are fall-color superstars 





54 | TREND New takes 

on traditional stacked stone 
walls add contemporary 

or rustic flair 


60 | NORTHERN 
CALIFORNIA STYLE 

m= Backyard campfire 

@ Seedless mandarin oranges 


m Smoke tree adds drama 


64 | NORTHERN 
CALIFORNIA CHECKLIST 
What to do in your garden 
in November 


HOME 


AND DESIGN 


67 | Centerpieces 
inspired by nature 


Surround candles with 
reeds, twigs, and leaves to 
capture the spare beauty 
of the season 


70| REMODEL A garage 

is transformed into a home 
office retreat, creating 
convenient space for 

work and play 


74 | GREEN LIVING 
Conserve energy with new, 
more efficient light fixtures, 
sensors, and dimmers 





FOOD 


AND ENTERTAINING 


79 | Easy holiday 
parties 


Guests and hosts relax with al 
special cocktail and satisfying | 
make-ahead appetizers j 







90 | WINE GUIDE What to 
pair with the big meal 


93 | RECIPE CONTEST Ihe 
winners from Sunset’s 2005 


Thanksgiving contest 


Recipe Index 


APPETIZERS 
Fennel-Tomato Tart 80 
Northwest Smoked Salmon Crépes 96 


Pear and Blue-Cheese Pastry 
Triangles 87 


Three-Cheese Pastry Puffs 83 
White Bean Dip with 
Rosemary Olive Oil 86 
BREAD 

Cornbread 100 


SOUP 
Roasted Red Pepper—Tomato Soup 88 


SALAD 


Poached Pear, Macadamia, and Spinach’ 
Salad with Goat Cheese 104 


MAIN COURSES 
Dry-Cured Rosemary Turkey 98 
Mushroom Orzo Risotto 20 


SIDE DISHES 
Basmati Rice Dressing with Dried Fruit, | 
Toasted Almonds, and Coconut 104 


Roasted Kabocha Squash Bow! with 
Autumn Vegetables 102 


Southwest Cornbread and Chorizo 
Dressing 100 


DESSERTS 
Praline Pumpkin Torte 110 
Pumpkin Chai Pots de Creme 112 


Roasted-Sweet Potato Cheesecake with 
Maple Cream 109 


BEVERAGES 
Cranberry-Mint Infusion 79 
Herbaltini 95 

Thanksgiving wines 90 


MISCELLANEOUS 

Cheese Pastry Dough 80 

Crépes 96 

Fresh Cranberry-Ginger Relish 106 
Maple Cream 110 

Pan Gravy 98 

Poached Pears 106 

Pumpkin Seed Brittle 112 
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| DON’T SHARE YOUR VIEWS. 
| DON’T WATCH THE TV SHOWS YOU DO. 
BUT I’M READY TO SAVE YOUR.LIFE** */ 


American 
WHEN YOU HELP THE AMERICAN RED Cross, YOU HELP AMERICA. Red Cross 


WE ALL HAVE TO LOOK OUT FOR EACH OTHER. AND WITH THOUSANDS OF 
REQUIRING HELP EVERY DAY, SOMEONE NEEDS YOU TO VO 


CONTACT YOUR LOCAL CHAPTER OR VIS 
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“We feel like 
neighbors 


instead of 
distant 
strangers 
when 
homes are 
threatened” 


SUNSET NOVEMBER 


Reaching out 


When Hurricane Katrina ravaged the South in late 
August, the country suddenly seemed smaller. Though 
we in the West were miles away, we could relate to the 
heartbreak and devastation of losing a home. 

No matter where you live, home is a haven from the 
outside world, where you feel most pro- 
tected. And whether it’s an earthquake 
or fire or hurricane that reminds us how 
vulnerable we truly are, we feel like 
neighbors instead of distant strangers 
when homes are threatened or 
destroyed. 

The destruction on the Gulf Coast 
captured our attention, and both 
Katrina and Rita (which was making 
landfall as we went to press) heightened 
our interest in disaster preparedness 
here and inspired us to send resources 
to the South. Sunset staffers have given 
generously to the relief effort, and our 
contributions have been matched by 
our parent company, Time Warner. Our 
sister magazine, Southern Lwing, has 
created grants to support organizations working to lend 
assistance. Through this program, they’re giving to 
Habitat for Humanity and America’s Second Harvest, 
as well as smaller, grassroots groups throughout the 
South. You can help and get ideas from other families 
and communities at www.sunset.com/rebuild 

On a very different note, several families will 
have much to celebrate this season as winners in our 
Thanksgiving in the West recipe contest. With a grand 
prize of a $50,000 kitchen makeover, plus groceries from 
Safeway or Vons for a year, the contest attracted an 
amazing number of entries. We had to rent more ovens 
just to handle the testing, and our kitchens carried the 
aromas of turkey and pumpkin pie for weeks. Enjoy the 
results on page 93. 

Happy Thanksgiving 


Katie among 


2005 


— | 
(includes 
Alaska an 
B.C.) 


NORTI| 
CALIFO! 


ROCKY 
MOUNTAIN 


% 


SOU 

CALIFORI 
(includes 
Hawaii) 


Your guide to 
the West 


@ We publish five regional editions 
(your region is identified on the table 
of contents) to provide local garden | 
and travel information. To receive a | 
different edition, please contact cus-: 
tomer service (see below). 


i When offering garden advice, we 


refer to the 32 climate zones createq 
for the Sunset Western Garden Book. | 
They factor in summer highs, winter + 
lows, elevation, and rainfall to deter- 
mine what will grow where. Nurserie! 
often use these zones as well. To finc 
your zone, check www.sunset.com or} 
the Western Garden Book. 


@ Our restaurant price ranges repre-4 
sent the average price (in U.S. dol- 
lars) of dinner entrées, unless we’re 
recommending breakfast or lunch. 
They’re not used for establishments § 
that don’t serve entrées, such as 
coffeehouses and ice cream shops. 

$: $10 or less 

$$: $11-$17 

$$$: $18-$25 

$$$$: over $25 


@ For offers from our advertisers 
throughout the West, turn to the 
Directory (page 143). 


GET IN TOUCH 


Write a note: Email readerletters@ 
sunset.com or write to Sunset Maga: 
zine, 80 Willow Rd., Menlo Park, CA/ 
94025. Please include name, home- ' 
town, and daytime phone number. 


Send a recipe: Created a recipe you’ 
like to share with other readers? 
Send it, along with the story behind) 
it, to Reader Recipes, Sunset Maga-! 
zine, 80 Willow Rd., Menlo Park, CA 
94025. You'll receive $100 and a ; 
“Great Cook” certificate for each 
recipe published. (All recipes 
published become the property of 
Sunset and may be reused for others 
purposes.) 





Customer service: Buy a subscriptio! 
pay your bill, or change your address 
www.sunset.com/subscriberservices 0 
813/979-6842 

Sunset Books: 800/526-5111 


Custom article reprints: 650/324-571 
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Wood French Door 


Wood Casement Window Vinyl Geometric Window Premium Wood French Door 


ee eee SS es 


For years, homeowners have relied on JELD-WEN® windows and doors to perform beautifully in all climates. Now Low-E 
glass comes standard in our wood windows and patio doors, and in our Courtyard Collection steel doors. It’s also an 


option in our vinyl or aluminum windows, and in our Premium Wood doors. Low-E is just one of a variety of energy- 
saving choices from a company that’s been an ENERGY STAR? Partner since 1998. For a brochure on any of our reliable 
windows and doors, or to find a dealer, call 1.800.877.9482 ext. 5677, or go to www.jeic-wen.com/5677. 


WINDOWS & DOORS 
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RELIABILITY for real life © JELD WEN 
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iu WHAT’S NEW FOR NOVEMBER 


rk 


_g __ Creating a gorgeous 
I ae O28 W Thanksgiving tabletop deco- 
¢ _ - W-~—- ration is as easy as walking 





a 


own the produce aisle. Gather your favorite fruits, vegetables, and 

nerbs —crookneck squash, eggplant, pears, tomatillos, almonds, 

grapes, cranberries, rosemary sprigs, and dried corn and chiles, for 

sxxample—then skip the traditional woven trumpet cornucopia and | 


Re 


ayer your bounty in clear glass containers instead. The containers 
illow the different colors, shapes, and sizes of the produce to play 
one another. A bed of reeds (picked up at a local flower shop) 

) 1ifies the look. Stylist Birte Walter, who designed this arrangement, 
joves how each container becomes like a little terrarium, a picture 
vindow into the best that fall has to offer. —ABIGAIL PETERSON 
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Denver’s 
opera house 


Denverites are singing the 
praises of the new 2,278-seat 
Ellie Caulkins Opera House, 
where the season starts 
November 3 with Bizet’s 
Carmen. Designed by the 

Hl th city’s Semple Brown Design, 
this jewel boasts world-class 
amenities. Our favorites? 


& The amazing chandelier. 
A sculpted 500-pound glass 
Hi |} flower whose folding petals 
dance above the audience. 


® Seat-back translation 
screens. No need to struggle 
to both follow the story and 
watch things unfold on stage. 


& Extra leg room. Enjoy 

plush seats with enough 

room to stay seated as fel- 

low patrons pass by. 

| @A pre- and post-theater 
dinner spot. Try the in-house 

| Chambers Grant Salon, which 
contains a bar, restaurant, 
and jazz venue. 


| = Really, truly, no bad seat 
| in the house. No matter 
where you are, the layout 
offers unobstructed, stage- 
embracing views. 





Ellie Caulkins Opera House 
(tickets from $25; 14th and 
Curtis Streets, Denver; www. 
operacolorado.org or 303/ 
357-2787) —LORI M. 
MIDSON 
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TRAVEL 


inter weather in Cannon Beach, OR 


Storm watch 


lodges at the Pacific’s edge. —LISA TAGGART 


EYE OF THE STORM 


BIG SUR, CA 
Treebones Resort 
71895 State 1; www. 
treebonesresort.com or 
877/424-4787. From 
$149 for full-ocean- 
view yurts. 


CANNON BEACH, OR 


Surfsand Resort 
148 W. Gower St.; 
www.surfsand.com or 
800/547-6100. From 
$179 for ocean-view 
rooms. 


ELK, CA 

Harbor House Inn 
5600 S. State 1; www. 
theharborhouseinn.com 
or 800/720-7474. 
From $295, including 
breakfast and dinner. 


TOFINO, B.C. 
Wickaninnish Inn 
Osprey Lane; www.wick 
inn.com or 800/333- 
4604. From $222 U.S. 


ie] 337 ta 


The year-old resort has 16 
yurts with sweeping views 

clustered near cliff’s edge 

at southern Big Sur’s Cape 
San Martin. The yurts have 
electricity, queen-size beds, 
and cozy quilts 


Family-friendly 83-room 
motel on the beach has 
rooms with casual decor 
and views of pyramidal 
235-foot Haystack Rock. 


The craggy coastline here 
has plenty of sea stacks for 
waye-crashing excitement 
The inn‘s well-tended gar- 
dens perched blufftop pro- 
vide steep trail access toa 
private beach cove 


Storms are high drama at 
this luxe 9-year-old inn on 
a remote edge of Vancouver 
Island. All 75 units have 
fireplaces, soaker tubs, and 
floor-to-ceiling windows. 


The thrill of a coastal storm—electric air, 
crashing waves, and thunderous skies—is 
best enjoyed with a fleece blanket around 
your shoulders, a cup of cocoa in your hands, and a flickering fire gently warming slippered’ 
feet. It’s the best of both worlds—drama and comfort, nature’s fury and worldly luxury. As | 
winter begins to unleash its fury, now’s the time to enjoy storms in comfort at these four 


Laide 


Catch a great sunset from 
an Adirondack chair on your 
yurt’s deck. This month, 
fall's clear skies begin giving 
way to occasional storms, 
and starting next month 
you can spot gray whales. 


Along northern Oregon's 
coast, wet weather comes 
suddenly and surely this 
month. 


Winds this season send a 
troth of whitecaps toward 
the bluffs at southern 
Mendocino, where crisp 
nights sparkle with lighfs. 


In fall, the Aleutian Low 
draws potent storms 
across the island, churning 
the ocean into 20-foot 
waves at Chesterman 
Beach, by the inn. 
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WARMING TREND 


The main lodge has 
make-your-own hot 
cocoa and a fireplace, 
plus board games. 


Check out the Stormy 
Weather Arts Festival 
Nov 4-6; in the Quick 
Draw event, artists havi) 
an hour to create an ary) 
piece for auction at they 
Surfsand’s ballroom. 


Gourmet four-course 
dinners and deluxe 
breakfasts are served 
in the main 1916 lodge | 
dining room, with greati} 
views of the rocky 
coastline 


, 


The inn’s Ancient Cedaty 
Spa offers hot stone, 

Hawaiian, and | 
hydrotherapy massage 
treatments. 
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knit shell {RO02640} $45 
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@iuined ribbon patch jacket 
Bent trouser {H17570} $49 : 
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| | WHAT‘S NEW 





ARTISANS 





You can never have too many serving dishes. ‘That may 
not yet be a maxim for the etiquette books, but it should | 
be, particularly when you're faced with the challenge of 
serving big holiday meals. Here are a few of our favorite © 
pieces from-Western artists and stores. —A.P. 


, 






















Alex 




















Marshall 

At the 

Gardener, 

Berkeley 

$115; www. 

thegardener. 

com or 510/ ae 

548-4545 cicadas 
Paola C. 
At TableArt, 
Los Angeles 
$95; www. 
tartontheweb. 
com or 323/ 






653-8278 











VivaTerra 
San Rafael, CA 
$89; www. 
vivaterra.com 
or 800/233- 
6011 


















Diana Fayt © 
San Francisco 
i 
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FAMILY TIME 





Be 


Even after you've taken a 
post-turkey nap and shaken 
the tryptophan from your 
veins, you may still find 
lethargic relatives draped 
across your furniture. Beat 
the lull and rustle up some 
friendly family competition 
with these board games 
made in the West. 


Dread Pirate 

A battle for booty on the 
high seas. Collect each type 
of jewel and be the first to 
reach Dread Island, by 
hook or by crook. 
$50. For 2-4 
players, ages 
8 to adult. 
Front Porch 
Classics, 
Seattle; 
www.frontporchclassics.com 


or 800/526-0314. 


Wi 


entence Says 

This game challenges play- 
ers to make sentences from 
the letter cards they have 
been given. With “M,” “A,” 
and “B,” for example, you 
could make “Martha ate 
bread” or “Articulate moth- 
ers belched.” $30. For 2-6 
players or teams, ages 7 to 
adult. MarBan Industries, 
Santa Monica; www.sentence 


says.com or 800/959-8611. 
Provoke your family with top- 
ics such as “things ... you 
shouldn't say to your doctor.” 
Players answer anonymously, 
and a moderator then pre- 
sents responses for the group 
to guess who wrote what. 
$26 U.S. For 4 or more 
players, ages 8 to adult. 
Outset Media, Victoria, B.C.; 
www.outsetmedia.com or 
250/592-7374. —DIANA 
ZACKEY 
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~~ - - © aoe Risotto fans practically come to blows 
ea iS ¢ S Le | Xe iT r( () over which short-grain Italian rice produces 

Sie tT Mie bes: texture for the dish—arborio, 
canaroli ...So for a warming fall meal, avoid the issue altogether and use pasta instead. Tiny," 


rice-shaped orzo absorbs liquid and flavor much like rice, but it doesn’t need to be stirred 
obsessively for a perfectly al dente, creamy result. —LINDA LAU ANUSASANANAN 


Mushroom orzo risotto. J Melt 1 tablespoon butter in a 12-inch frying pan over high heat: 
Add 12 ounces sliced mushrooms and */4 cup chopped shallots or onion; cook, stirring 
often, until mushrooms are lightly browned, 9 to 12 minutes. Y Reduce heat to medium anc’ 
add 2 more tablespoons butter and 2 cups dried orzo pasta; stir often until pasta is light 
golden, about 2 minutes. ¢ Add 3 cups chicken broth and 1/2 cup dry sherry. Bring to a boi, 
over high heat, then reduce heat and simmer, stirring often, until pasta is tender to bite and 
most of the liquid is absorbed, 9 to 11 minutes. If mixture becomes too thick before pasta is 
done, add a little more broth. 4 Stir in “3 cup grated parmesan cheese and salt and pepper 
to taste. Spoon risotto into wide bowls and sprinkle with a little chopped parsley and more | 
parmesan cheese to taste. Makes 3 or 4 main-dish servings. #* 
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2 “Snr 
Its soul isn't anywhere near asphalt 4 
2s A eee 244-hp = sees in 4WD and 2WD Ample seating for eight. And : 4 
| ite. penny Pilot. Its heart and ‘soul are in the right place. = 
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With the stunning de Young Museum, 
San Francisco gains a brilliant work of modern 
-_ architecture—and some welcome attention. 
DEBORAH BISHOP explores the new jewel 

in the city’s cultural crown a * 








PHOTOGRAPHS BY JOE FLETCHER 


s you approach the museum on an autumn 
day/it does not sparkle from afar like a foil-wrapped 
piece of Frank Gehry eye candy. Variously smooth, 

it dappling through trees. As the tower 
m.foliage and the building comes into view, 


the calm mass appears rooted to uate landscape: It might 


have been e for a month or a Century. 



































































































































Its textured 
copper skin 
catching San 
Francisco’s 
the de Young's 
education 
tower spirals 
144 feet from 
the museum’s 
ground floor. 


autumn sun, 
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Golden Gate Park include a Victorian greenhouse, a 
Dutch windmill, a Japanese tea garden, and a bison 
paddock. What the park did not have was any 
groundbreaking modern architecture—until last 
month, with the opening of the new de Young Muse- 
um, designed by renowned architects Jacques Her- 
zog and Pierre de Meuron. Now, San Francisco 1s 
hoping that the museum will be what the Getty 
Center was for Los Angeles: a piece of architecture 
appealing enough to entice visitors and powerful 
enough to show the entire world that its city is a 
cultural force to be reckoned with. 


X 


his wasn’t about my personal taste,” says 
Dede Wilsey, president of the board of trustees of 
the Fine Arts Museums of San Francisco. “I might 
not hire them to design my house, but this is a 
museum for the 21st century.” 

Wilsey, formidable socialite and philanthropist, is 
as responsible as anyone for what San Francisco has 
achieved. The story began in 1989, when the origi- 
nal museum fell victim to the Loma Prieta earth- 
quake. After two failed bond issues, Wilsey took 
matters into her own hands, eventually raising 
$188 million in private funds—and exerting a strong 
influence over the museum’s next incarnation. With 
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A setting 

for art (clock- 
wise from far 
left): the 

de Young’s 
Museum 
Cafe; 10,000- 
pound basalt 
Olmec 
Colossal 
Head, dating 
back more 
than 3,000 
years; land- 
scape design- 
er Walter 
Hood. 


private backing rather than pub} 
lic funding, the firm Herzog & | 
de Meuron (of Minneapolis’s | 
Walker Art Center and Lon- 
don’s ‘Tate Modern fame) was 
able to work free from the 
“design by committee” con- 
straints that typically result in 
bland structures that anger (anq ; 
excite) no one. The result is a 
work of site-specific art. “Tradidj 
tion and nature had to be fore- 
most. The white box would no! 
be the solution,” said Jacques | 
| 
\ 
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Herzog, quoted by Diana Ketcham in her new bool 
The de Young in the 2 1st Century. The building’s long, | 
curved roofline is balanced on one side by a tall, 
twisting tower, with an observation deck floating 
above the city like a treehouse. In keeping with 
the park setting, the main entrance is understated _ 
rather than grandly formal. Following a meanderins q 
fissure chiseled into Yorkshire stone by Andy 
Goldsworthy, you're led by what first appears to be’ 
a random crack into a soaring courtyard. Huge hewn), 
boulders offer a kind of prehistoric seating, a reflec 
tion upon temporality, upheaval—and the role 
of earthquakes in prompting great new works of 
architecture. 


nce inside, you don’t turn your back on 
the park. Designer and University of California, 
Berkeley, professor Walter Hood created glass- 
enclosed gardens that slice into the building. And 
throughout the museum’s three interwoven wings, 































































































































































































windows and glassed-in 
bridges look out to the 
landscape. “We intention- 
ally created these bottle- 
neck areas that force 
people to relate to the out- 
side and to look into the 
glassed-in gardens,” 
explains project architect 
Ascan Mergenthaler. 

“I was unprepared for 
the impact of these long, 
glancing views,” says 
Harry S. Parker III, direc- 
| tor of the Fine Arts Muse- 
ums of San Francisco. “I looked up from Wilsey 
Court through a vertical window and caught a 
glimpse of an early American chair, which seemed 
to be floating. Even being so familiar with the art, 
it’s changing all my perceptions.” 

The building is not only site-specific, but also 
custom-designed for its holdings. With treasures 
Wi veering from a Paul Revere tankard and sculpture 
by Isamu Noguchi to paintings by Rothko and 
Motherwell and Teotihuacan murals from 600 A.D., 
it can be a challenge to avoid a hodgepodge effect. 

White, airy spaces crowned with skylights 
surround the modern art downstairs, while the 
museum’s objects from Oceania are arrayed in 
semidarkness in rooms with wood floors. The lay- 
out also encourages making connections between 
disparate pieces. “It can be hard to relate a sculp- 
ture from New Guinea to a Copley from Boston,” 
allows Parker. “The way the rooms flow also lets 
you spot the similarities, and you realize that 
many themes are universal. We want the museum 
experience to be about more than reading labels!” 
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De Young 
views (from 
top left): the 
tower’s obser- 
vation floor; 
palm trees 
flanking the 
south facade; 
Wilsey Court. 


The de Young Museum (closed Mon; $10; 50 Hagiwar 















iulsey was intimately involved in nearly | 
every aspect of the project, from testing the grated 
with her Manolo Blahnik heels to changing the | 
stone specified for the floors when it felt too 
rough underfoot. A collector of impressionist art | 
who considers Léger and Picasso “very modern, J 
she nonetheless gifted the museum Gerhard 
Richter’s immense mural of manipulated pho- 
tographs of the atomic structure of strontium 
titanate; the mural faces into Wilsey Court, the 
museum’s light-filled interior piazza. “We met in} 
Cologne and got along famously—I told Gerhare 
the piece reminded me of my big pearls!” 
Seattle has its Rem Koolhaas library, Los Ang 
les has its Richard Meier—designed Getty Center 
and the Walt Disney Concert Hall by Frank 
Gehry: These buildings are tourist attractions an) 
civic icons all at once. Now San Francisco has ari 
icon of its own. In its new home, the de Young 
feels more alive than ever. Perhaps the greatest 
testament to the architects and curators is that th’ 
moment you leave here, you’re already imaginin’ 
a return visit. There’s not much more a museun} 
can ask. #* 
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Tea Garden Dr.; www.deyoungmuseum.org or 415/86. 
3330) is in San Francisco’s Golden Gate Park. 
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~ toric redbrick streets. 









SHOPPING 


Seattle's 
best 
secret 


Indulge in Nae ME etsy 
in Ballard, the city’s most 
dynamic neighborhood 








BY KIMBERLY BROWN SEELY 
PHOTOGRAPHS BY JOHN CLARK 


Don’t feel bad if you haven’t heard of 
Ballard—even many Seattleites haven’t 
gotten hip yet to the city’s best shopping. 
This once working-class neighborhood 
with deep Nordic roots, best known by 
some as the place to spy salmon swim- 
ming through the Ballard Locks, now has 
the feel of a budding SoHo, with small, 
independently owned shops lining his- 





We've canvassed the neighborhood 
for you, mapping out a trail of trendy 
boutiques, most of which are concentrat- 
ed on Ballard Avenue Northwest and 
Market Street. Both streets are home 
to designer- and artist-based businesses 
where you can buy Toa a ert ecm bueyee| 
buttery-leather slides to quirky handmade 
arcu ome vee Re We METI Ca itl bar ltteer te - 
lingerie. Break for lunch, a glass of wine, 
or a gorgeous little cupcake. Because aS 
face it: Giving may be its own reward, but 
holiday shopping’s a lot more fun when 
Navar mo niaeniitos tim I ms Ces you. »34 
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THE MOST AWARDED NEW CAR EVER. 





THE CHRYSLER 300C > 2005 North American Car of the Yea 


Car of the Year » 2005 Edmunds.com Most Significant Vehicle of the Year > For a com 
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'300C as shown, $35,245. MSRPs exclude 








TRAVEL | SHOPPING 


Shoe fetish 


For the latest in Italian footwear 
without a trip to Florence, check 
out designs at Re-Soul. Look for 
co-proprietor Maggie Burns’s 
own Re-Soul label ($169— 
$189). 5319 Ballard; www. 
resoul.com or 206/789-7312. 











4 Souvenir finds 


For quirky, handcrafted cards, 

step into Curtis Steiner’s 

Souvenir, both Steiner’s working 

studio and a jewel box of a 

store, with blond wood floors 

and a striking card display 

| that takes up an entire wall 

HH | (cards as art: $6.50). Don't 

miss Steiner's jewelry designs, 
made with antique European 
beads, ancient beads from 
Nepal, and 200-year-old Rus- 
sian blue glass trading beads 
(from $140). Closed Mon. 
5325 Ballard; www.curtissteiner. 
com or 206/297-7116. 
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Feminine chic> NE 
Julie Merriman’s Olivine, 
inspired by a trip to Paris, 
stocks must-have feminine 
luxuries in a space as airy 
as a French flat. Go for flirty 
dresses (from $75) or 
Cosabella lace camisoles ; 
($40-$100). 5344 Ballard; lp 
www. Olivine.net or 206/ LA 7 


706-4188. ee 
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«Global notions 


Michele Wipplinger, a leader in the world 
of natural dyes, recently added a shop- 
ping annex to her studio, Earthues. 
Find Japanese textile brushes (left; $52), 
buttons made of tagua nut (“vegetable 
ivory”; $2-$4), and Nepali needle cas- 
es ($10-$20) hand-carved to resemble 
fish. Closed Sat. 5129 Ballard; www. 
earthues.com or 206/789-1065. » 36 
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4 Garden delight 
Garden designer Brandon Sco: 
Peterson says he opened the + 
Palm Room, a garden-design + 
studio and plant gallery, in 
Ballard because he saw the 
brick-fronted neighborhood 
as “a clean slate waiting to 
happen.” Pick up exotic plant) 
presents or adopt something i 
sculptural for yourself: succu-| 
| 


| 


} 
1 


lents in bonsai dishes ($20-$4)%) 
or your very own potted Hawe 
thia or red-tipped jade. Open 

Thu-Sun and by appointment. i) 
5336 Ballard; 206/782-7256. a 


i 
i 
| 
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Market St. ~ and head weje 
S 45 } ql 
<~/y~ road become 
Le Market St. T 
; left on 20th | 
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Our 100% Hampton Guarantee. 
If you’re not 100% satisfied, 
el Rell a) 






Check out over 
_a thousand ‘Things to Do’ 
at hamptoninn.com. 






Kick back and relax 
~ with the whole family in 
our refreshing pool.* 








* yoy 


* Wale a 
a 







Complimentary 
the House™ hot breakfast 
with low-carb options. 





iy sit around the house this weekend when there's so much to explo 
_are thousands of ‘Things To Do’ and they're a Oa ae NAL ar Titec 
_ Choose from outdoor adventures and sporting events to live concerts, fun 
_ delicious dining, and unique local attractions. 






ET marl Clic) . 


| eee thy *Pools are available at 1,239 locations. ©2005 'Fil 








TRAVEL | SHOPPING 








4 Duque divas 


Salon co-owner and Ballard 
Avenue resident Tami Duque 

Aan personally dreamed up Duque’s 

| “no girl left behind” policy. 

| | The result? One-stop shopping 

for girlie girls: Have a Brazilian 

bikini wax, get highlights or 

Hi || a cut, then browse racks of 

affordable sequined camisoles 

| ($60) and chiffon scarves ($15). 
Also: Hanky Panky thongs ($18) 
and a great selection of essen- 
tial Grass Roots and Last Tango 
T-shirts ($30-$60). Closed Mon. 
5348 Ballard; www.duquesalon. 
com or 206/706-7177. 
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Look at Lucca> 


European-inspired Lucca 
Great Finds is a tiny store 
stocked with well-chosen we 
treasures: beautifully boxed, 
handcrafted MarieBelle 
truffles ($9-$25), G. Lalo 
writing paper in dreamy 
colors ($8—$12), and, for 
die-hard Francophiles, Eiffel 
Tower desk statues ($42). 
Open daily. 5332 Ballard; 
www.luccastatuary.com/ 
retailgreatfinds.asp or 206/ 
782-7337. 






Cupcake 
Royale 





Recharge 


Cugini Cafe. Ballard 
Avenue’s local espres- 
so shop. 5306 Bal- 
lard; 206/784-2576. 


Cupcake Royale. Get 
a buttercream- 
frosted cupcake ($2). 
2052 N.W. Market 
St.; 206/782-9557. 













































Habitude at the 
Locks. Book a mani- 
cure, pedicure, or ex- 
press facial at this 
earthy salon and spa. 
2801 N.W. Market; 
206/782-2898. 


Portalis Wine Shop 
& Wine Bar. Fresh 
market cheeses and 


4 Easy entertaining 
After a hard day’s shopping, 
drop by Kathy Casey Food Stu 
dios, where the Seattle food diy 
is headquartered in a spacious 
Ballard storefront. Although 
Casey’s studios are typically 
booked for classes and special ¥ 
events, come in and pick up he 
signature goat-cheese and chi 
spread ($7) for simple appetizes 
at home. If she’s in the kitchen, 
she'll autograph a copy of her : 
book, Dishing with Kathy Casey 
(Sasquatch Books, 2002; $23)! 
Closed Sat-Sun. 5130 Ballard; | 
www.kathycasey.com or 206/ 
784-7840. 


“small bites” items 
accompany wines 
the glass. Closed 

Mon. 5310 Ballard; 
206/783-2007. 


Volterra. High-style 3} 
weekend brunch, | 
or dinner daily. 541) 
Ballard; 206/789- | 
5100. * } 
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Oranges in 
Auburn— 
now's the 
time 
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Bet you didn’t know that citrus grows like crazy in the foothills 
east of Sacramento. In fact, a commercial mandarin industry has 
been thriving here since the 1960s, with about 50 growers today. 
The best way to get your fix of the sprightly fruit is to head to the 
annual Mountain Mandarin Festival, where crisp autumn weather 
and a bit of fall color make a beautiful backdrop for food, crafts, 
and mandarins by the bushel. 

This is the place to stock up on fresh-off-the-tree Owari satsuma 
mandarins, known as “zipper fruit” because they’re so easy to peel. 
Vendors sell everything from vintage fruit-crate labels to olives. 
But mandarins take center stage, with a mandarin-themed recipe 
contest, mandarin shakes, even mandarin trees for sale. - 

“The festival has certainly taken mandarins to a new level,” says 
Ralene Snow, whose line of citrusy items, Snow’s Citrus Court, 
includes mandarin syrup, salad dressings, and marinades. “Plus it’s 
Just a nice way to spend a day in the country.” —DAVID C. BECKER 


into: The 12th Annual Mountain Mandarin Festival (9-4 Nov 19-20; 


Sree; Gold Country Fairgrounds, 1273 High St., Auburn; www.mandarin 
Jestival.com or 916/663-1918) ¥# 


Thousands 4)}) 
of 10-pound) 
red-mesh bay |) 
of satsuma } | 
mandarins _ hh 
are sold at 
the festival, | 
where you'll!) 
also find oth! 9) 
great foods «| 
and crafts. 
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Ask your doctor about Bo 
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niva 


he tirst and only once-monthly 
tablet for osteoporosis 











Mmportant Safety Information: You should not take prescription 
BONIVA if you have low blood calcium, cannot sit or stand for at least 60 minutes, 
flave severe kidney disease, or are allergic to BONIVA. Stop taking BONIVA and tell 
our healthcare provider if you experience difficult or painful swallowing, chest pain, 
pr severe or continuing heartburn, as these may be signs of serious upper digestive 
pioblems. Follow the once-monthly BONIVA 150 mg dosing instructions carefully to 
ho et the chance of these events occurring. Side effects are generally mild or 
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: 
p WDject to eligibility. 

ease read the Patient Information on the next page. 
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Roche) Pharmaceuticals & ciaxosmithktine 


© 


BONIVA is for women with postmenopausal osteoporosis. And unlike other tablets you have to 
take every week, you only need one BONIVA tablet a month. 


To help build and maintain strong healthy bones, ask your doctor about once-monthly BONIVA today. 


moderate and may include diarthea, pain in the arms or legs, or upset 
stomach. If you develop severe bone, joint, and/or muscle pain, contact your 
healthcare provider. Your healthcare provider may also recommend a calcium and 
vitamin D supplement. 


For a $20 coupon,” visit www.BONIVA.com 
or call 1-888-MY-BON!’ 
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Patient Information 


BONIVA*® [bon-EE-va] 
(ibandronate sodium) 
TABLETS 


Rx only 

Read this patient information carefully before you 
start taking BONIVA. Read this patient information 
each time you get a refill for BONIVA. There may be 
new information. This information is not everything 
you need to know about BONIVA. It does not take 
the place of talking with your health care provider 
about your condition or your treatment. Talk about 
BONIVA with your health care provider before you 
start taking it, and at your regular check-ups. 


What is the most important information 

| should know about BONIVA? 

BONIVA may cause serious problems in the stomach 
and the esophagus (the tube that connects your 
mouth and stomach) such as trouble swallowing, 
heartburn, and ulcers (see “What are the possible 
side effects of BONIVA?”). 


You must take BONIVA exactly as prescribed for 
BONIVA to work for you and to lower the chance 
of serious side effects (see “How should | take 
BONIVA?”). 


What is BONIVA? 

BONIVA is a prescription medicine used to treat or 
prevent osteoporosis in women after menopause 
(see “What is osteoporosis?”). 

BONIVA may reverse bone loss by stopping more 
loss of bone and increasing bone mass in most 
women who take it, even though they won't be able 
to see or feel a difference. BONIVA may help lower 
the chances of breaking bones (fractures). 

For BONIVA to treat or prevent osteoporosis, you have 
to take it as prescribed. BONIVA will not work if you 
stop taking It. 


Who should not take BONIVA? 

Do not take BONIVA if you: 

* have low blood calcium (hypocalcemia) 

* cannot sit or stand up for at least 1 hour 
(60 minutes) 

* have kidneys that work very poorly 

* are allergic to ibandronate sodium or any of the 
other ingredients of BONIVA (see the end of this 
page for a list of all the ingredients in BONIVA) 

Tell your health care provider before using 

BONIVA: 

* if you are pregnant or planning to become 
pregnant. It is not known if BONIVA can harm 
your unborn baby. 

* if you are breast-feeding. It is not known if BONIVA 
passes into your milk and if it can harm your baby. 

* have swallowing problems or other problems with 
your esophagus (the tube that connects your mouth 
and stomach) 

* if you have kidney problems 

* about all the medicines you take including prescrip- 
tion and non-prescription medicines, vitamins and 
supplements. Some medicines, especially certain vita- 
mins, supplements, and antacids can stop BONIVA 
from getting to your bones. This can happen if you 
take other medicines too close to the time that you 
take BONIVA (see “How should | take BONIVA?”). 


How should | take BONIVA? 

* Take BONIVA exactly as instructed by your health 
care provider 

* Take BONIVA first thing in the morning at least 
1 hour (60 minutes) before you eat, drink anything 
other than plain water, or take any other oral 
medicine 

¢ Take BONIVA with 6 to 8 ounces (about 1 full cup) 
of plain water. Do not take it with any other drink 
besides plain water. Do not take it with other drinks, 
such as mineral water, sparkling water, coffee, tea, 
dairy drinks (such as milk), or juice 

* Swallow BONIVA whole. Do not chew or suck the 
tablet or keep it in your mouth to melt or dissolve. 

¢ After taking BONIVA you must wait at least 1 hour 
(60 minutes) before: 

-Lying down. You may sit, stand, or do normal 
activities like read the newspaper or take a walk. 
-Eating or drinking anything except for plain water. 
-Taking other oral medicines including vitamins, 
calcium, or antacids. Take your vitamins, calcium, 
and antacids at a different time of the day from the 
time when you take BONIVA. 

* If you take too much BONIVA, drink a full glass of milk 
and call your local poison control center or emergency 
room right away. Do not make yourself vomit. Do not 
lie down. 


* Keep taking BONIVA for as long as your health 
care provider tells you. BONIVA will not work if you 
stop taking it 

* Your health care provider may tell you to exercise 
and take calcium and vitamin supplements to help 
your osteoporosis. 

* Your health care provider may do a test to measure 
the thickness (density) of your bones or do other 
tests to check your progress. 


What is my BONIVA schedule? 

Schedule for taking BONIVA 150 mg once monthly: 

* Take one BONIVA 150-mg tablet once a month. 

* Choose one date of the month (your BONIVA day) 
that you will remember and that best fits your 
schedule to take your BONIVA 150-mg tablet 

* Take one BONIVA 150-mg tablet in the morning of 
your chosen day (see “How should | take 
BONIVA?”). 


What to do if | miss a monthly dose: 

¢ If your next scheduled BONIVA day is more than 7 
days away, take one BONIVA 150-mg tablet in the 
morning following the day that you remember (see 
“How should | take BONIVA?”). Then return to 
taking one BONIVA 150-mg tablet every month in 
the morning of your chosen day, according to your 
original schedule. 


¢ Do not take two 150-mg tablets within the same 
week. If your next scheduled BONIVA day is only 
1 to 7 days away, wait until your next scheduled 
BONIVA day to take your tablet. Then return to 
taking one BONIVA 150-mg tablet every month in 
the morning of your chosen day, according to your 
original schedule. 


¢ If you are not sure what to do if you miss a 
dose, contact your health care provider who will 
be able to advise you. 


Schedule for taking BONIVA 2.5 mg once daily: 

* Take one BONIVA 2.5-mg tablet once a day first 
thing in the morning at least 1 hour (60 minutes) 
before you eat, drink anything other than plain 
water, or take any other oral medicine (see “How 
should | take BONIVA?”). 


What to do if | miss a daily dose: 

* If you forget to take your BONIVA 2.5-mg tablet in 
the morning, do not take it later in the day. Just 
retum to your normal schedule and take 1 tablet the 
next morning. Do not take two tablets on the same 
day. 


¢ If you are not sure what to do if you miss a 
dose, contact your health care provider who will 
be able to advise you. 


What should | avoid while taking BONIVA? 

* Do not take other medicines, or eat or drink any- 
thing but plain water before you take BONIVA and 
for at least 1 hour (60 minutes) after you take it. 

* Do not lie down for at least 1 hour (60 minutes) 
after you take BONIVA. 


What are the possible side effects of BONIVA? 

Stop taking BONIVA and call your health care 

provider right away if you have: 

* pain or trouble with swallowing 

* chest pain 

¢ very bad heartburn or heartburn that does not 
get better 


BONIVA MAY CAUSE 

* pain or trouble swallowing (dysphagia) 

* heartburn (esophagitis) 

ulcers in your stomach or esophagus (the tube that 
connects your mouth and stomach) 


Common side effects with BONIVA are: 
* diarrhea 

* pain in extremities (arms or legs) 

* dyspepsia (upset stomach) 


Less common side effects with BONIVA are short- 
lasting, mild flu-like symptoms (usually improve after 
the first dose). These are not all the possible side 
effects of BONIVA. For more information ask your 
health care provider or pharmacist. 


Rarely, patients have reported severe bone, joint, 
and/or muscle pain starting within one day to several 
months after beginning to take, by mouth, bisphos- 
phonate drugs to treat osteoporosis (thin bones). 
This group of drugs includes BONIVA. Most patients 
experienced relief after stopping the drug. Contact 
your health care provider if you develop these symp- 
toms after starting BONIVA 


What is osteoporosis? 

Osteoporosis is a disease that causes bones to 
become thinner. Thin bones can break easily. Most 
people think of their bones as being solid like a rock. 
Actually, bone is living tissue, just like other parts of 
the body, such as your heart, brain, or skin. Bone 


just happens to be a harder type of tissue. Bone 1 
always changing. Your body keeps your bones 
strong and healthy by replacing old bone with new 
bone. 


Osteoporosis causes the body to remove more bone 
than it replaces. This means that bones get weaker. 
Weak bones are more likely to break. Osteoporosis 
is a bone disease that is quite common in women 
after menopause. At first, osteoporosis has no symp- 
toms, but people with osteoporosis may develop loss of 
height and are more likely to break (fracture) their 
bones, especially the back (spine), wrist, and hip 
bones. 


Osteoporosis can be prevented, and with proper 
therapy it can be treated. 


Who is at risk for osteoporosis? 
Talk to your health care provider about your chances 
for getting osteoporosis. 


Many things put people at risk for osteoporosis. 
The following people have a higher chance of 
getting osteoporosis: 


Women who: 

* are going through or who are past menopause 
(‘the change”) 

¢ are white (Caucasian) or Oriental (Asian) 


People who: 

are thin 

* have a family member with osteoporosis 

«do not get enough calcium or vitamin D 

¢ do not exercise 

* smoke 

¢ drink alcohol often 

* take bone thinning medicines (like 
prednisone) for a long time 


General information about BONIVA a 
Medicines are sometimes prescribed for conditions 
that are not mentioned in patient information. Do not 
use BONIVA for a condition for which it was not 
prescribed. Do not give BONIVA to other people, 
even if they have the same symptoms you have. It 
may harm them. 


Store BONIVA at 77°F (25°C) or at room temperature 
between 59°F and 86°F (15°C and 30°C). 


Keep BONIVA and all medicines out of the reach of 
children. 


This summarizes the most important 

information about BONIVA. If you would 

like more information, talk with your health care 
provider. You can ask your health care provider 
or pharmacist for information about BONIVA that 
is written for health professionals. 


For more information about BONIVA, call 
1-888-MY-BONIVA or visit www.myboniva.com. 


What are the ingredients of BONIVA? 

BONIVA (active ingredient): ibandronate sodium 
BONIVA (inactive ingredients): lactose monohydrate, 
povidone, microcrystalline cellulose, crospovidone, 
purified stearic acid, colloidal silicon dioxide, and 
purified water. The tablet film coating contains 
hypromellose, titanium dioxide, talc, 

polyethylene glycol 6000 and purified water. 


BONIVA is a registered trademark of Roche 
Therapeutics Inc. 


Distributed by: 


Pharmaceuticals 


Roche Laboratories Inc. 
340 Kingsland Street 
Nutley, New Jersey 07110-1199 


Co-promoted by 
Roche Laboratories Inc. and 


J cioxosmithkiine 


GlaxoSmithKline 
Research Triangle Park, NC 27709 


27898799 
27898926 
Issued: March 2005 


Copyright © 2005 by Roche Laboratories Inc. All 
rights reserved. 
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| SUNSET RECOMMENDS 


High spirits 


| Taste heady elixirs in an 
| Alameda airport hangar 


“Can you picture the character that kaffir lime 
leaves give to soups and curries?” asks Lance 
Winters, master distiller at St. George Spirits. 
“We wanted to capture that in our vodka.” Win- 
_ ters and founder Jorg Rupf strive to highlight 
that and other subtle flavors in their Hangar 

| One vodkas, single-malt whiskey, and eaux-de- 
vie, all of which can be sam- 
pled in their new tasting room 
at a converted airplane hangar 


St. George 
Spirits’ tast- 
ing room (12-7 
‘ed-Sat, 12-6 

un; tasting $10; 
1260] Monarch St. 
iat Alameda Point, 
Alameda; www. 
stgeorgespirits.com 
‘or 510/769-1601) 





INFO 































in Alameda. 


About 15 pounds of Bartlett 
pears go into every bottle of 
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pear brandy. At St. George 


Spirits, you might be treated 
to a taste of it directly from 
the still, or get a chance to preview “orchard 
blend” apple brandy made from six varieties 
of cider apples. 

Abashed at uttering the predictable exclama- 
tion, “It’s so smooth!” upon tasting the vodka, 
one of Winters’s guests adds, “You must get 
tired of hearing that.” Winters grins: “I'll never 
get tired of hearing that.” —CHARITY FERREIRA 


FIVE GREAT ... 


HEALDSBURG 


Barndiva. Ina 
soaring mahogany 
barn just off Healds- 
burg town square, try 
fare like crispy Sono- 
ma duck watercress 
salad. Come early to 
sip a caipirinha under 
lantern-strung trees 
in the garden. $$$; 
dinner until 11 Wed- 











Sun. 231 Center St.; 
www.barndiva.com or 


707/431-0100. 













Suppers for night owls 


SACRAMENTO 


Kasbah Lounge. 
At a new dimly lit, 
glamorous hot spot, 
recline on cushions 
while sampling 
Moroccan-inspired 
small plates such 

as grilled merguez 
(spicy lamb sausage) 
with kumquats and 


fruity Lebanese rosé. 
$; dinner until 3 a.m. 


daily. 2115/5 Sti: 
916/442-4388. 


NEL.COME FROV THE 


wert 
ee 
soe 
eek 





SAN FRANCISCO 


Frisson. The name 
means “shiver of ex- 
citement” in French, 
and the lounge lit in 
orange and yellow 
neon lives up to the 
name. Try the cereal 
ice milk, which tastes 
like puffed rice. $23; 
dinner until 17 Sui 
Wed, until midnight 
Thu-Sat. 244 Jack 
son St.; www. friss 
sf.com or 415/956 


3004. 


cae Sao HT “HY iti 












SAN FRANCISCO 


Levende Lounge. 
Levende (“living” in 
Norwegian) feels 
more nightclub than 
restaurent—espe- 
ly once the DJ 
ts turning tunes. 
But dishes like crispy 
tt and artichokes 
« no afterthought. 
Jinner until 11 
>-Sat. 1710 Mission 
ww.levendesf. 


1 or 415/864- 
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SAN FRANCISCO 
Oola Restaurant 


& Bar. A relaxed 
vibe, an unfussy menu 
(burgers with truffle 
cheese), and great 
cocktails have made 
it SoMa’s new hot 
hangout. $$$; dinner 
until 1 a.m. Tue-Sat, 
until 17 Sun, until 
midnight Mon. 860 
Folsom St.; www. 
oola-sf.com or 415/ 
995-2061. 

—AMY WOLF 


4} 












































































































































































































































Do. acienensindint mee 
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IMAGINE WORLD-CLASS RESORT LIVING, : 
SETUATED ALONG THE COVETED COASI 
OF WESTERN FIONOLULU. 


Ss 





— 





Properties does not own or control the marina, gol 
Villas and does not guarantee the current or future 





Just beyond the sandy beaches of Waikiki 


there is an elegant place: 





a 







eae shimmering lagoons reflect the moon, 
exotic flowers scent the sky 
and the ocean laps at your feet. 
So lush and pure, you unwind in a dream. 


Come home to paradise. 


THE FIRST BEACHFRONT RESORT CO 
THE HAWAIIAN ISLAND OF OAH 





YOMINIUM ON 


A once in a lifetime opportuniy awaits 
to reserve your own beachfront h 


; iment of fees, membership requir 
amenities within the Ko Olina 
These materials shall not con 
‘Homes d/b/a Centex Destin. 
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Pleasanton 
Surprise 


Great shopping in an unsung 
East Bay town 


If you have no idea where Pleasanton even is, here’s some 
news for you: The little town between Livermore and Hayward 
is a great place for holiday shopping. Its pedestrian-friendly 
streets are lined with independently owned boutiques as well 
as—get this—a drive-in dairy. Grab a hot cocoa and listen to 
carolers on November 18, when shops stay open late for the 
annual Magical Evening. 


SET Me & Emmi. wuat: Splurge on a holiday party 
outfit at this women’s clothing boutique, and accessorize 
with dangling earrings by Berkeley design duo Viv & Ingnd. 
wHEN: Open daily. wHere: 549 Main St.; 925/600-9670. 


Gourmet Works. wat: Indulge your sweet tooth with hand- 
made chocolates and jams, perfect for stocking-stuffers. 
WHEN: Open daily. wHere: 420 Main St.; 925/461-1110. 


RUMA. wat: Browse this mother-daughter-owned shop selling 
bed linens, dessert sets, and tea scented candles. wHEN: Open 
daily. wHere: 310-B Main St.; 925/249-9200. 


Meadowlark Drive-In Dairy. wHat: If making cookies is on 
your to-do list—or if you’ve Just got to see what the drive-in 
dairy concept is all about—place an order for milk and eggs 
here. wHEN: Open daily. wHere: 57.W. Neal St.; 925/846-2261. 


G.R. Doodlebug. wHat: Get ready to make 
a list. Your bambino will scramble among shelves stacked 
with Spy Gear, Calico Critters, and other must-have toys. 
WHEN: Open daily. wHere: 350-A Main St.; 925/600-1360. 


XE Magical Evening. wHat: On Friday, November 18, 
downtown merchants stay open late, with some offering 

in-store specials to kick off the holiday season. wHen: 5-9. 
How MUCH: Free. wHERE: 925/484-2199. 


X2ZNP TortaBella. wat: Start the day with an egg-and-bacon 
croissant sandwich and a white mocha. WHEN: Breakfast and 
lunch daily. How mMucu: $. wHere: 349 Main St.; 925/426-1616. 


Blue Agave Club. wuat: Dig into the New York steak garnished 
with cotija cheese or warm up with a bow! of sopa de tortilla. 
WHEN: Lunch and dinner daily. how mucu: $$$. wHere: 625 
Main St.; 925/417-1224. —MICHELLE LAU 
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To get to downtown 

Pleasanton, take 
1-680, exit at Bernal Ave., 
and drive 2 miles east to 
Main St. 


|. Blue Agave Club 
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Carmel’s 
quiet 
season 


Explore the original 
art town by the sea 
on a poster budget 


BY LISA TAGGART 
PHOTOGRAPHS BY 
MARTIN SUNDBERG 


My friend Sara is the perfect travel- 
ing partner—she’s up for anything, 
never complains, loves food and 
wine, and doesn’t wake up too ear- 
ly in the morning. So when she and 
I were both feeling overworked 
and under-relaxed, we headed off 
to Carmel-by-the-Sea for a weekend 
of rejuvenation. And because we 
didn’t want a big credit card bill to 
undo the mellowing, we set out to 
spend less than $400, including tax 
and tips. 

This is not usually a realistic goal 


THE TAB 


$400 
BUDGET 


DAY 


1 


The Normandy 
Inn 2 nights, 
plus house- 
keeping tip 


$178.80 


Carmel Beach 
Jogging down 
Ocean Ave. 
and eavesdrop- 
ping on locals 


Free 


Downtown 
Carmel 
Window 
shopping at 
chic shops 


Free 


Kurt’s Carmel 
Chop House 
Meaty dinner 
with all the 
fixings 


$54.19 





the beach—which, even in late 
fall, is utterly beautiful and com- 
pletely free. i 
pay 1: Spiritual enlightenmenti§ 
Our blue-and-white room at the 
Normandy Inn was small but 
cheery, and it didn’t hurt that it wa) 
close to the shore. The off-season _ 
rate made it a great deal: For two | 
nights with 10 percent hotel tax, th’ 
tab came to $173.80. We also left a 
$5 room tip. 
We liked the Candlelight Inn 
too—the room we checked out hadl 
a small bathroom, but the corner | 
window offered a wedge of ocean 9 
view. For discounts at other hotels, 
ask about the Holiday Bounty for \ff 
Monterey County specials that arej 
offered through the Monterey 
County Convention & Visitors 
Bureau (holiday specials available 
Nov 1-Dec 31; www.montereyinfo.org | 
or 888/221-1010). i 
After checking in at our inn, | } 
Sara wanted to test her new run- 
ning shoes, so we jogged down it 
Ocean Avenue to Carmel Beach. | 
People were out along the long 
stretch of white shoreline, surfing,! 
walking their dogs, and sitting ony 
blankets on the sand. And the 
waves were Carmel’s trademark 
ethereal blue. One very tan, skin, 
man passed us, talking to his feme 
companion. “To really achieve spi) 


a: U/\I \ a 
Oe , 


itual enlightenment,” he told her, 
“you have to give up meat.” 


here—after all, Carmel was the 
prototype for the quaint, artsy vil- 








lage catering to those who like to 
shoppe till they droppe. 

By going off-season, though, we 
saved a lot. ‘The town’s lodging 
prices drop nicely in November and 
December, staying pleasantly low 
until the big Pebble Beach golf tour- 
nament in early February sends 
prices all over the Monterey Penin- 
sula soaring. 

We splurged on good food, 
but we kept costs down by assem- 
bling our own picnic one evening. 
And we maximized our renewal 
factor by spending lots of time on 
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Sara, a vehemently reformed __ ih 
vegetarian, snorted. | 

The trip back, all uphill, was a { 
little trickier. We ransome and | 
walked some, taking a detour dow! ble 
Carmelo Street and Camino Reali}, 
to check out the neighborhood’s 
shake-roofed cottages, overhangin’ 
trees, and pretty gardens. 2; 

Then we did some window 
shopping downtown. I had thoug) |)" 
we'd only find gimmick-laden 
tourist shops, but I was happily 
proved wrong. We liked the gor- | 
geous furniture and garden gear 2} 















CHTHEIR 
BES LIGHT UP. 





Ok your Family Package before December 5 and 


ids stay, ski and tube FREE"! 


take our fun very seriously and it starts with a mile-long list of 
mountain activities and more snow than you can shake a ski pole at. 
are in the fun with the Family Package, including adults’ and kids’ 
pay lift tickets, Tube Park passes and 5 nights’ accommodation. 
ally, a family vacation where your smiles come naturally. 








Sit www.tourismwhistler.com/sunset for details 
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Catching a cuddle} 
Pika’s Traverse oj} 


Whistler Mountain} 
Whistler, B.C. Canadé| 
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Homescapes, Carmel, and we also 
admired the photos at Weston 
Gallery. 

The beach guy’s comment had 
sparked Sara’s appetite, so she 
decided we should go to Kurt’s 
Carmel Chop House for dinner. 
‘The steakhouse (located next to 
Carmel Sands Lodge) has steaks 
and chops, of course, plus burgers, 
seafood, and a bar and wine menu. 
It was a splurge—totaling about 
$54 with tip—but we had excellent 
Kobe beef burgers. 


DAY 2: Lost in the fog 

The clock was already in the double 
digits when I slipped away to the 
Carmel Coffee & Cocoa Bar for a 
supplement to the hotel’s breakfast. 
I got a latte for Sara and chose from 
12 different kinds of hot chocolate 
for me, settling on a deluxe Scharffen 
Berger mocha—now that’s a classy 
way to get caffeine. 

Finally awake, we decided to drive 
inland to explore Carmel Valley. 
The cloud cover had burned off, 
and the fields were green with fresh 
grass and dotted with live oaks. In 
the town of Carmel Valley, we 
stopped at Chateau Julien Wine 
Estate, where you get a free tasting 
of Merlots and Chardonnays while 
taking a 30-minute tour of the 
French-Swiss estate. At Heller 
Estate, we tried organically grown 
wines and appreciated the whimsi- 
cal sculptures. After wine tasting, 
we needed a light lunch, so we had 
a salad and sandwich at Corkscrew 
Bistro and Wine Bar. 

We stopped at Garland Ranch 
Regional Park on the way back to 
Carmel, following a trail into a 
meadow and then up a forested hill- 
side covered in oaks and bay laurels. 
It was a shaded, relaxing hike, and 
once we’d headed out, we didn’t 
see anyone else on the trails. 

Back in town, Sara was already 
thinking about our next meal. We 
assembled a magnificent picnic 
dinner at the Cheese Shop in 
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Carmel Plaza. The wine and cheese 
selection was impressive, particular- 
ly for such a small space, and the 
staff kept offering samples to aid 
our decisions. We ended up with a 
Monterey County Pinot Gris, a 
sheep’s-milk cheese, a fig spread, 
olives, and a crusty loaf of bread. 

We drove to Carmel River State 
Beach and set up our feast on a big 
driftwood log. The air was charged 
with ozone. It made everything— 
the wine, the cheese, the spread— 
taste even better. A crowd of 
gogegle-eyed seagulls remained, 
impatient, at a polite yet expectant 
distance. But the food was so good, 
there weren’t many crumbs left 
when we were done. 

We'd saved on dinner, so we 
could spend on entertainment. 
Because Carmel is known for its 
arty spirit and local theater, I’d got- 
ten us tickets for a play at the 35- 
year-old Indoor Forest ‘Theatre. We 
parked back at our hotel, and I con- 
fidently led us off into the darken- 
ing night. Mist was collecting into 
fog, adding an eerie atmosphere to 
the residential neighborhoods. Half 
an hour later, when the evening sky 
had turned from gray to black, we 
were still wandering around the 
streets. Spotting a woman who was 
getting into her car, I decided to ask 
for directions. 

“Get in,” she said. “You’re going 
to miss the show. And you’ve gone 
exactly in the wrong direction.” 

Sara, who in the spirit of friend- 
ship hadn’t uttered a word of 
complaint as I'd led her around in 
circles, jumped into the heated car. 
The woman, clearly a generous soul, 
got us to the theater just in time. 

We enjoyed the play, the warm 
theater, and the chocolate brownies 
at intermission. And Sara found our 
way home. 


DAY 3: Mission accomplished 
After free breakfast at our hotel, 
we started the day at the Carmel 
Mission Basilica, relocated to its 


Bit Cheese Shop ~ 








~~) 


es 


Downtown walk 






DAY 


Carmel Coffe 
& Cocoa Bar 
Fancy 
caffeinated 
breakfast 


$7 


Carmel Valle 
wine tour 

Tastings plus 
winery tours 


$10 


Corkscrew 
Bistro and 
Wine Bar 
Salad and 
sandwich in 
wine countr 


$26.41 


Garland Ra 
Regional Pan 
Hiking undes 
oaks and bay 
laurels 


Free 


The Cheese 
Shop 

Picnic dinne; 
with plenty ¢ 
samples 


$33.27 


Carmel Rive 
State Beach 
Ocean pano 
rama with 
seagulls 


Free wy 


Indoor Fore’ 
Theatre 

An evening 
show in the 
nick of time 


$36 





WINE THAT WORKS THEROOM. 


| 
~ Nothing gets a party rolling like a Wine Cube" And with palate-pleasing selections | | 
ie f )" from master sommelier Andrea Immer Robinson, yours will be the tastiest invitation | | 
oa in town. The Wine Cube holds four bottles, so there’s never a dull moment or an HII 

re . F y empty glass. Take your pick of Cabernet/Shiraz, Chardonnay, Merlot, Shiraz or | 
Pinot Grigio. Or grab more than one. They’re always under $16. What's left over d i 
keeps for up to four weeks, so the party can continue long after it’s over. | 





Se 


1 trademark of Target Brands, | 
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present spot by Father Junipero 
Serra in 1771. The old stone church 
was handsome and worn from 
time. We wandered past exhibits on 
vestments and china and tributes to 
Pope John Paul II and Father Serra, 
and then headed out to the court- 
yard, with its small cemetery and 
pretty, overgrown grounds. 

It was a bright, beautiful winter 
day, perfect for a drive on the area’s 
most famous route, the Seventeen 
Mile Drive. Though coasting the 
private road costs $8.50 per vehicle, 
we thought of it as a true bargain: 
For so little money, we got a glimpse 
of a world that costs millions to 
inhabit. We wound along slowly, 
peering at the seaside mansions, 
clipped grounds, and arched 
cypress trees framing picturesque 
views of the water. 

Stopping to stretch our legs on 
the white sand at Asilomar State 
Beach and Conference Grounds 
in Pacific Grove, we examined the 
tidepools for starfish and sea 
anemones during low tide, and 
found the pools full of those and 
other interesting buggers. 

Farther north, we stopped to tour 
the small Point Pinos Lighthouse 
on the northwestern corner of the 
peninsula. The structure, the state’s 
oldest continuously operating light- 
house, had something melancholy 
about it. Maybe it was just its age; 
maybe it was our imagining the 
lonely lightkeepers years ago, isolat- 
ed by fog and storms, sending out 
signals to the vast dark. Or maybe 
we just needed another Scharffen 
Berger mocha. 

We headed to much cheerier 
downtown Pacific Grove, which is 
a great place for strolling. We 
stopped short at the inviting little 
porch of Red House Cafe. Over 
lunch, we agreed we were more 
relaxed and better fed than three 
days before. Carmel-by-the-Sea 
had provided a bit of peaceful- 
ness—even if we didn’t become 
vegetarians. #* 
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DAY 


Breakfast at 
the hotel 
Danishes 
and coffee 


Free 


Carmel Mis- 
sion Basilica 
California 
history and 
overgrown 
garden 


$10 


Seventeen 
Mile Drive 
Ogling 
encampments 
of the rich 
with the wind 
in our hair 


$8.50 


Asilomar State 
Beach and 
Conference 
Grounds 
Poking around 
tidepools 


Free 


Point Pinos 
Lighthouse 
150 years of 
signals in the 
dark 


$4 


Red House 
Cafe 
Contented 
lunch on the 
porch 


$21.23 


TOTAL 
$389.40 




































Pebble Beach ~ 
Le 
Carmel-by-the-Seae 


0 2 mi Big- 


Carmel for less 


For a travel planner, contact the Carmel 
Chamber of Commerce (www.carmel 


california.org or 800/550-4333). 


Lodging and dining 
Candlelight Inn. From $131. San Carlos 
St. at Fourth Ave.; 800/433-4732. 


Carmel Coffee & Cocoa Bar. $. Carmel 
Plaza, Ocean Ave. at Junipero St.; 831/ 
622-0660. 


The Cheese Shop. Carmel Plaza; 800/ 
828-9463. 


Corkscrew Bistro and Wine Bar. $$; call 
for hours. 55 W. Carmel Valley Rd., 
Carmel Valley Village; 831/659-8888. 


Kurt’s Carmel Chop House. $$$. Fifth 
Ave. at San Carlos St.; 831/625-1199. 


The Normandy Inn. From $79. Ocean 
Ave. at Monte Verde St.; 831/624-3825. 


Red House Cafe. $; closed Mon. 662 
Lighthouse Ave., Pacific Grove; 831/643- - 
1060. 


Sights 


Asilomar State Beach and Conference 
Grounds. On Sunset Dr., Pacific Grove; 
831/372-4076. 


Carmel Beach. West end of Ocean Ave.; » 
831/620-2000. 


Carmel Mission Basilica. $5. 3080 Rio Rd.) ; 


831/624-1271. 
Carmel River State Beach. End of Carmei : 


lo St., about 1 mile south of Ocean Ave.; | 
831/649-2836. | 


Chateau Julien Wine Estate. $5 tasting 
fee (free with tour); reservations required: d r 
for tours. 8940 Carmel Valley Rd.; www. 
chateaujulie.com or 831/624-2600. 


Garland Ranch Regional Park. On Carm 
Valley Rd., east of State 1; 831/659-4488 


Heller Estate. $5 tasting fee. 69 W. 
Carmel Valley Rd.; 831/659-6220. 


Homescapes, Carmel. Seventh Ave. at 
Dolores St.; 831/624-6499. 


Indoor Forest Theatre. Mountain View 
Ave. at Santa Rita St.; 831/624-1531. | 


Point Pinos Lighthouse. Closed Tue—Wed, 
donation requested. 831/648-5716. 


Seventeen Mile Drive. $8.50 per vehicle.) 
Pebble Beach Resorts; 800/654-9300. 


| 
Weston Gallery. Sixth Ave. at Dolores St. i 
831/624-4453. i 


| 
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133 Arizona 

134 Arizona Office of Tourism 

135 City of Bisbee 

136 Grand Canyon Expeditions 

137 Recker Realty & Investments, 
Inc. 

138 British Columbia 

139 Tourism Whistler 


140 Vancouver, Coast & 
Mountains Tourism Region 


141 Whistler Central Reservations 
142 Wickaninnish Inn 


California 

143 Alisal Guest Ranch 
144 Anaheim Hilton 

145 Bailey Properties Inc. 


146 Barona Valley Ranch Resort 
and Casino 


147 Beach Rental 

148 Black Oak Casino 

149 Boutique Hotel Collection 
150 Calistoga Spa Hot Springs 
151 Catalina Express 


152 Catalina Island Chamber of 
Commerce 

153 Catalina Island's Pavilion 
Lodge 


154 Central Reservations of 
~ Mammoth 


155 City of San Luis Obispo 


156 Furnace Creek Inn & Ranch 
Resort 


157 Hotel La Rose 

158 Huntington Beach CVB 

159 Incline at Tahoe Realty 

160 Irvine 

161 Laguna Beach Visitors & 
Conference Bureau 


162 Lake Arrowhead Communities 
Chamber of Commerce 


163 Lobos Lodge 


164 Mammoth Reservation 
Bureau 


165 Marina Dunes Resort 

166 Marriotts of California 

167 Morongo Casino, Resort & Spa 
168 Pismo Beach CVB 

169 Redwood Coast 

170 Royal Scandinavian Inn 


imi Santa Ynez Valley Visitors 
Association 


172 Stanford Park Hotel 
173 Sunset Inn 


ADVERTISEMENT 


FORMATION 


1. Visit www.SunsetGetaways.com 2.Call 800-967-3189 
3. Mail the attached post-paid card 4. Fax 888-847-6035 


174 The Carlton Hotel 


175 The Living Desert Zoo & 
Gardens 


176 Truckee Donner Chamber of 
Commerce 

Guest Ranches 

177 Greenhorn Creek Guest 
Ranch 

Hawaii 

178 Apple Vacations 

179 Beach Villas at Ko Olina 

180 Destination Resorts Hawaii 

181 Hawai'i - The Islands of Aloha 

182 Hawaii's Big Island 

183 Kaanapali Beach Hotel 

184 Kailua Surf & Sand 

185 Kaua'i Visitors Bureau 


186 Kaua'i Marriott Resort & 
Beach Club 


187 Lanai Visitors Bureau 


188 Ma‘alaea Bay Realty & 
Rentals, LLC 


189 Mana Kai Maui 

190 Maui Kai Resort Condominium 
191 Maui, The Magic Isles 

192 Molokai Visitors Association 
193 Napili Point Resort 

194 Napili Surf Beach Resort 

195 Noelani Condominium Resort 
196 Ohana Hotels & Resorts 

197 Outrigger Hotels & Resorts 
i98 Park Shore Waikiki 

199 Prince Resorts Hawaii 

200 Puroast Coffee 

201 Suite Paradise 

202 Sullivan Properties 

203 SunQuest Vacations 

204 The Island of O'ahu 


Houseboats 

205 Seven Crown Resorts 
idaho 

206 |\daho Travel Council 

207 international 

208 Fiji Escapes Travel 

20° Uniworld 

Montana 

210 Montana's Glacier Country 


2it Nevada 
2i2 Carson City 
213 Cowboy Country 


S44 th 
216 cIKO 


Visit www.Sunse!*:taways.com for more /: 


215 Nevada Commission on 
Tourism 


216 The Solitudes - Pioneer 
Territory 


217 Virginia City 

218 West Wendover 

219 New Mexico 

220 Casitas de Gila Guesthouses 
221 Dan Dee Cabins 

222 La Fonda 

223 New Mexico B & B Assoc. 
224 New Mexico State Parks 
225 Pueblo Bonito B & B 


Oregon 

226 Ashland Visitors Bureau 
227 Bella Beach 

228 Bend/Sunriver, Oregon 


229 Lane County Oregon Visitor 
Information 


230 Oregon Coast Visitors 
Association 


231 Oregon Historical Society 
232 Oregon State Parks 

233 Oregon's Mt. Hood Territory 
234 Portland Art Museum 


235 Portland Hotel Discounts: 
The Portland Big Deal 


236 Roseburg - Land of Umpqua 


Recreational Vehicles 
237 Go RVing 


238 Tours/Cruises/Railroads 

239 Amtrak Cascades 

240 Norwegian Cruise Line 

241 Sierra Madre Express 

242 Victoria Clipper/Clipper 
Vacations 

243 Travel Services 

244 Expedia.com 

245 Holiday Timeshare Resales 


246 Utah 

247 Moab Area Travel Council 

248 Park City Chamber of 
Commerce 


it 


249 Utah Travel Courci 


Washingte:: 
250 City of Gic 
251 Hotel Bellwe 
252 Leavenwort 
253 MarCues 
254 Okan: 

Coun 






irism 


-romotions 


255 Seattle Premium Outlets 
256 Seattle's Favorite Attractions 


257 Snohomish County Tourism 
Bureau 


258 Stevenson Chamber of 
Commerce 


259 Tri-Cities Visitors Bureau 
260 Visit Rainier 
261 Washington State Tourism 


262 Winthrop Chamber of 
Commerce 


263 Yakima Valley Convention & 
Visitors Bureau 


Home 

264 Acme Home Elevator, Inc. 
265 American Light Source 

266 Andersen’ Windows & Doors 
267 Armstrong 

268 Azek Trimboards 

269 Bosch Home Appliances 
270 Carlisle Wide Plank Floors 
271 DuPont Corian’ 

272 Four Seasons Sunrooms 


273 Incinolet Electric 
Incinerating Toilet 


274 JELD-WEN/Int'l Wood Products 
275 Karastan 

276 Kelly-Moore Paint Co. 

277 KitchenAid 

278 Kuhn Rikon 

279 Mohawk Flooring 

280 Sentry Table Pad Co. 

281 Solvang Restaurant 

282 The Iron Shop 


Garden 

283 Endless Pools 

284 Snorkel Stove 

285 Step Stone, Inc. 

286 Vixen Hill Manufacturing Co. 
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resources. 


in the pristine waters of 


‘Alaska, Wild Cod and Pollock 


flourish in abundance. Eating 


purely what nature provides, 


these Nlecrolal() whitefish 


develop snow-white fillets 
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GARDEN | TREND 


Our favorite 
reasons to 
love dry- 
stacked stone 


BY LAUREN BONAR 
SWEZEY 
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Rock walls look better than ever, as gar- 
deners around the West give a fresh spin 
to a landscape classic. One reason for 
their popularity is that they work in so 
many styles of gardens: They can look 
charmingly rustic, or as fresh and con- 
temporary as the wall shown above, 
designed by Topher Delaney. “In gar- 
dens, stone walls tell a geologic story,” 
says Delaney, who likes the sense of 
history and permanence they bring to 
the landscape. Unlike wood, stone is 
weather-resistant and requires little or 
no maintenance. If built properly, a 
rock wall will last nearly an eternity. 
Some rock walls are freestanding, but 
often they’re used to hold back a slope. 


2005 


Dry-stacked stone walls are held 
together by friction and gravity rather 
than mortar. Not only is this informal 
style perfect for casual Western gardens, 
it’s practical as well: Water draining 
off the slope can seep through the 
cracks, instead of causing pressure on 
the wall. 

When picking out stones, choose 
a regional variety—moss rock in the 
mountains, sandstone in the desert, 
Sierra granite in Northern California, 
for instance—and coordinate it with the 
architectural style of your house and gar- 
den. Rocks can be flat or chunky, irregu- 
lar or uniform. Use the walls shown on 


these pages to guide your design. 


Raymond 
Quarry grav 
recycled fro 
San Francis! 
sidewalk | 
curbs, creait 
a stunning ; 
retaining wy 
DESIGN: 
Topher Dele 
T. Delaneyif 
SEAM Studi 
San Francis} 
(www.tdelar 
com or 415) 
621-9899) 
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Left: Randa’ 
size chunks: 
Park Creek} 
sandstone || 
fashioned ij 
2-foot-tall | 
retaining 
walls create 9 
a series of |i 
terraces int 
a Ketchum)) 
Idaho, gard 
Roses and | 
perennials ») 
the beds. 


Right: Stacked 
slabs of 
argillite form 
three progres- 
sively shorter 
walls ona 
steep slope in 
Ketchum, 
Idaho. 
DESIGN: Rob 
King, Clemens 
Associates, 
Ketchum, ID 
(208/726- 
5331) 


Above: Indigenous sandstone blocks, 
scavenged from the surrounding country- 
side, were precisely stacked into an 
8-foot-tall wall by owner Des Kennedy 
of Denman Island, British Columbia. 
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irting at $14,850* > Newly restyled for 2006 » Available 230- CHRYSLER 





} F e y ; es ——— 
PRigh Output turbocharged engine >» To take a virtual tour, visit a) 
- ® 


INSPIRATION COMES STANDARD 


ER SLER.COM/PTCRUISER, or for more info, call 1.800.CHRYSLER > 
Pegi 
ee 
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E: 
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yi 


|THE CHRYSLER 
PT CRUISER 








ar inspiration create an alternative to the small car? Yes. Can it deliver 
lore space, more comfort, more fun? Indeed. 


Ml at a small car price? Absolutely, 
« 


LE UP *Price of GT model as shown, $24,085 xclude tax. For more information ab sk your local dealer. 









































































































































GARDEN TREND 


Stone wall 
basics 


Should you build a rock wall 
yourself? You can build low 
walls, but anything taller 
than 2 to 3 feet is best tack- 
led by a professional. If the 
wall is meant to hold back a 
slope, consult an engineer. 


@ Foundation: Use 6 to 12 
inches of crushed rock for 
short walls (1 to 3 feet 
high); concrete should be 
used for tall or heavy walls. 
Embed the footing, as well 
as the first layer of rock, in 
the soil. 


@ Height: In most cases, the 
slope will determine the wall’s 
height. For steep slopes, 
build several walls to form 
terraces (as shown on page 
56, lower left). If you plan 
to use the wall for seating, 
build it about 18 inches high. 


&® Placement: For stability, 
place widest rocks at the 
bottom of the wall. Overlap, 
or stagger, rock edges as you 
build, and angle the wall back 
toward the slope 10° (about 
Ye to Va inch back from the 
preceding row, depending on 
site). Choose pieces that fit 
like a puzzle and set each 
one firmly in place. Use small 
stones to level large ones and 
to fill in gaps. 


@ Drainage: Pack soil firmly 
behind each layer of rock. If 
the slope seeps water, place 
a 3- to 4-inch-thick layer of 
crushed rock directly behind 
the wall. 


@ Price: Stone costs vary 
widely. Fieldstone costs 
about $125 per ton; sand- 
stone or strip flagstone 
about $260 per ton; imported 
granite and basalt up to 
$500 per ton. 
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In Paradise 
Valley, Ari- | 
zona, thin 
pieces of 
native 
flagstone 
form a reta 
ing wall tha} 
doubles as 
seating. 
DESIGN: Gil 
Trutza, Ne 
Directions i 
Landscape 
Architectu 
Phoenix ( 
gregtrutza. 
com or 602 
264-5202) | 


Loosely 
stacked 
chunks of 
salmon- 
colored sa 
stone crea 
retaining 

in Gwen a 
Panayoti 
Kelaidis’s — 
Denver gam 
den. Hen i 
chickens ari 
alpine plany 
are tucked ¢ 
into crevice 


Recycled 
concrete 
rubble look 
similar to | 
stone once) 
aged. Gree 

ery soften: 

the edges. 
DESIGN: 
Henning- - 
Anderson, \|—_ 
Oakland, ( 5 
(www.hen 
anderson.«) 

or 510/53 |) - 
3095) % | 
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| What are you giving up to keep your floor beautiful? 
| 

| 
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| 
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Games. Relaxation. Quick-Step erat prove that Ree doesn’t have to come with sacrifices. 
|floors are designed to stay beautiful, even after years of being lived on. With a 25-year warranty and 
pst ninety styles, including Perspective 4, Quick-Step lets you EVER Mt=relUTe Liv Mi ColotareLae RMU Moree 


To find the fine flooring retailer nearest you, visit www.quickstep.com. 


QUICK-STEP NC, LL 
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® e Twilight calls for the woodsy comforts of drinks and a chat around Vintage-st 

| | : re : le a toasty fire. Who needs the High Sierra or the slopes of Mt. ‘Tamal- pase 
| pais, when you can enjoy such pleasures in your own backyard? ee 


Carolyn Temple transplanted the cozy scene pictured above straight _ patio add¢ 


tT h & ro U NM d out of the mountains and into her suburban garden. the fire ba 
camplike + 


The secret to re-creating the intimate campfire ambience: layers of ambiental 


JX oravel patio, framed _ plantings that fringe the property line and step down toward the gar-_(Before bu 
E den’s interior, making a richly textured screen. ing woods 


in brick, surrounds At the center of the garden is a circle of thickly layered charcoal- check lol 

a port able fi repit colored crushed rock, framed in brick. It surrounds a brick platform __ ordinances§ 
that raises and supports a portable metal fire bowl. The design is 

SEVEN LORTCM stylish and safe: If a piece of crackling firewood throws sparks, they 

PROT OGRAPH BY NOR META GE fall on the gravel and expire. The understated but sophisticated 


focal point anchors the wild assortment of plants. Late-blooming 
roses and canna add spots of color in the border. Pots scattered 
around the garden are filled with seasonal flowers. 

From the outer edge of the circle, the patio measures about 161/z 
feet in diameter. ‘The brick pad in the center is 40 inches across. 
Temple purchased the fire bowl at a garden store for less than $350. # 
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Double Bubble 





It’s all about 
volume + speed 
and more wires 
mean less effort. GAC ea AND 

Whatever the job, gy 
you're finished 
in a flash. 














More. Reasons 
fer Four Seasons . 


ACT NOW to save thousands off the purchase price of a 
Four Seasons Room Addition during our fall promotion! 
For your FREE color guide to owning a beautiful year-round room addition, call TODAY: 


1 -800-FOUR-SEASONS or visit us on the web 
www.FourSeasonsSunrooms.com 
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New _ 
mandarins 


Sweet and succulent mandarir 
oranges rank high among winte| 
favorite flavors. If only they 
weren’t so seedy. 

That thought occurred to Tu 
Williams, a citrus breeder at they 
University of California, River- 1 
side, who produced four seedlel 
mandarins. ‘Gold Nugget’ has § 
delicious flavor beneath its ugly} 
bumpy skin. ‘Shasta Gold’, i. 
‘Yosemite Gold’, and ‘Tahoe Ge 
not only have the great flavor ¢ i 
‘Gold Nugget’, but beautiful sk¥ 
as well. The plants are just now | 
showing up in nurseries and gail 
den centers. Of the four varietil) 
‘Yosemite Gold’ has a slight edi 
in flavor, says one commercial |) 
rus grower. j | 

All make great garden-scale t v 
in Sunset climate zones 8, 9, andi > 
12-24. Give this citrus full sun. 7 | 
mandarins color by January and 7 
ripen mid-February through Ma 
—JIM McCAUSLAND ! 
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Looking for a little extra 
S mM O ke S C re e Nn oomph in your garden? 

Follow Monika Hellwe- 
gen’s lead and use ‘Royal Purple’ smoke tree (Cotinus cogeygria) as an accent 
plant among green grasses, shrubs, and trees. “It always adds drama,” says 
Hellwegen. The shrubby tree is showiest during a six-week period in summer 
when it displays the pinkish puffs that account for its common name. Created 
by fuzzy hairs that develop on elongated flower stalks, the “smoke” forms 
after tiny blooms wither and fall. 

The deciduous plant is dramatic even without smoke, thanks to its large, 
rounded, plum-colored leaves, which hold their color through much of the 
summer. To get the most mileage out of their deep color and round shape, 
Hellwegen contrasts them with fine-textured green foliage (as shown above). 
But in summer, the plant is also pretty when paired with vibrant red-flowered 
geum ‘Mrs. Bradshaw, red or orange crocosmia, or yellow gloriosa daisy 

Smoke tree typically grows 12 to 15 feet tall and wide, but stays shorie: 
(8-10 ft. tall) in colder climates. Naturally multistemmed, it can be « 
as a smalk tree to show off by itself or at the back of a border. For bes 
situate the plant in fast-draining soi! in a spot that gets full sun; wat 
moderately. —SHARON COHOON 


Events 


RANCHO CORDOVA, 


NOV 5-6 


The 62nd Annual National 
Chrysanthemum Convention 
and Show features horticul- 
ture and design exhibits 
along with chrysanthemum 
arts and crafts and a market- 
place. Sat 1-5, Sun 10-4; 
free. Sacramento Marriott 
Rancho Cordova, 11211 
Point East Dr.; 916/789- 
7098. 


SAN FRANCISCO, 
NOV 4-FEB 26 


The Modern Art of Orchids 
at the San Francisco Conser- 
vatory of Flowers. Contem- 
porary displays of hundreds 
of plants and blooms. Ask 
about related art classes, 
plant-growing workshops, 
and free children’s activity 
books. 9-4:30 Tue-Sun; $5. 
John F. Kennedy Dr. near the 
east entrance of Golden Gate 
Park; www.conservatoryof 
flowers.org or 415/666-7001. 


SANTA CRUZ, NOV 19-20 


Dried Flower and Succulent 
Wreath Sale at the UC San- 
ta Cruz Arboretum. Find 
one-of-a-kind handmade 
dried arrangements, 
wreaths, and swags along 
with living succulent 
wreaths and individual 
succulents and cactus at 
this annual sale. Sat 10-4, 
Sun 10-2; free. 1156 High 
St. (in the Horticulture Build- 
ing); http://arboretum.ucsc. 
edu or 831/427-2998. 
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Europe 


Grand River Cruises” 











Because the Road Best 
Traveled ...is a river 


S: Europe’s legendary rivers and experience 
the true heart and soul of its great capitals 
and quaint villages. With custom-designed 
ships, expertly planned itineraries and an all- 
English speaking staff, there is simply no better 
way to discover Europe than an all-inclusive 


Uniworld Grand River Cruise. 


eel. 598 


includes airfare, transfers, 9-day cruise in a deluxe 
outside stateroom, all meals and entertainment 
onboard and exclusive shore excursions 








FOR A BROCHURE AND FREE DVD 


SEE YOUR TRAVEL AGENT OR CALL 


UNIWERLD. 


ee ee The Value of Experience* 
800-858-8212 ir 


www.uniworld.com 


4 __ Voted Top 10 World’s Best 
Small Ship Cruise Line 





*2006 price listed is per person based 
fuel charges are additional. For complete details, and Terms and Conditions, please visit our website at www.uniworld.com. 


on double occupancy with departures from NYC/BOS. Air taxes/government fees, port and 











What to do 


in your garde 
in November: 


an) 


PLANTING . 


0 Amaryllis. These gorgeous bulb} 
produce huge single or double trur 
shaped flowers up to 9 inches widejgiy 
five to eight weeks after planting. Lj, 
varieties produce smaller flowers bi}, 
their stems are not as leggy. Colors: 
include coral, pink, red, salmon, i) 
yellow, and striped and feathered F 
colors. Look for the bulbs at your. 
nursery or order from John Scheep)} 
(wwwohnscheepers.com or 860/56 7-08) 
Wayside Gardens (www.waysidegard 
or 800/845-1124). dh 


O Grasses. If you garden on a slow 
make sure it’s thoroughly planted ! fy. 
won’t erode if winter rains are heai\y 
‘Io temporarily secure a bare slopef, 
one that’s newly planted, sow seee 
a perennial grass such as blue wild}: 
(Elymus glaucus), available from Pea‘ bi 
Valley Farm & Garden Supply (ww: 
groworganic.com or 888/784-1722). 


O Mums. Sunset climate zones 7-9'9}x; 
14-17: Blooming chrysanthemums 
fall hues are still available at nursetfiy 
and florists. Grow them in pots to ‘hy 
instant color near entryways and y § 
As soon as flowers die, cut back phi#l’ 
to 6 inches from the soil level. Tras, 
plant them into larger pots or in sty 
beds; water regularly. 10 


CO Trees and shrubs. Zones 7-9, 1: 
For vivid autumn color, shop for t ®t 
such as birch, Chinese pistache, cra 
myrtle, ginkgo, Japanese maple, ld#: 
ambar, persimmon, and ‘Raywoor}), 
ash. Also: look for colorful shrubs) )}), 
deciduous azaleas, barberry, oakle” ie 
hydrangea, smoke tree, and Viburr i a 
and vines such as Parthenocissus. 4) 


O Wildflowers. For colorful sprin® 
bloom, choose a mix made for ye) 
climate or buy mixes for specific i 
poses, such as attracting butterfli)}% 


=o 
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beneficial insects. Three regional 

d sources are Clyde Robin Seed 

mpany, Castro Valley, California 

yw.clyderobin.com or 510/785-0425); 

Ia er Seeds, Bolinas, California 

larnerseeds.com or 415/868-9407); 

i | the Wildflower Seed Company, St. 
ena, California (www.wildflower-seed. 

t or 800/456-3359). 


Winter greens. Zones 7-9, 14-17: 
Norful chard, kale, lettuce, and mus- 
d greens are not only nutritious and 
cious, they’re also beautiful. A range 
Oices in sixpacks are still available 
aurseries. Greens are easy to grow in 
htainers at least 12 inches in diameter 
H are perfect for patios or porches. 
is of living greens also make great 
day gifts. Plant seedlings this month 
ey fill out by December. 


AINTENANCE 


Houseplants. As days get shorter and 
‘sun changes position, houseplants 
y not get the right type of light— 
ght and indirect. Move them to a 
ghter spot. Plants may also need less 
fer as temperatures drop (unless the 
se is kept warm). 
Water. If rains are infrequent, irrigate 
Wly planted lawns, landscape plants, 
d vegetables often enough to keep 
} soil moist. Periodically check estab- 
ed plants, and water them when 
pessary. Don’t forget to water plants 
) de r eaves that may be sheltered 
m rain. ‘Turn off automatic irrigation 
re when rains begin. —JULIE CHAI 


| | 


TIP FROM THE 
TEST GARDEN 


Build a 
compost pile 


To dispense with all those 
fallen leaves you rake up 
this month, build a compost 
pile. Start with a 4-foot- 
wide piece of 12- to 14- 
gauge wire fencing. 





Bend the wire into 
1 a cylinder about 4 

feet in diameter. Wire 
together the cut edges. 





Fill the cylinder with 
alternating 6-inch 
layers of brown mat- 


ter (such as dried leaves and 
wood chips) and green mat- 
ter (such as grass clippings). 
Keep the pile as moist as a 
wrung-out sponge, and aer- 
ate it every week or so. (Lift 
the cylinder and move it to 
one side; fork materials back 
into it.) Compost is ready 
when it’s brown and crumbly; 
this could take a few months 
in cooler weather. 
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Eucerin 


Sensrrive FACIAL SKIN 


1 


~ REDNESS 
RELIEF _ 


Daity vy penFeCTING 
Lotion 
SPF IS 


ba 


eI eel 


Eucerin” 
some 60 oem 


REDNESS RELIEF 
SOOTHING NicHt CREME 


PE 


immediate relief from 
visible facial redness 


Dermatologist recommended 
Eucerin Redness Relief—a clinically 
proven skin care system that provides 
immediate redness relief plus improves 
the condition of visibly red skin in 4 
weeks. This revolutionary line contains 
Licochalcone, a skin soothing 
extract from licorice root. It’s 


also fragrance-free and non- 





irritating, so it's appropriate 


IMMEDIATE REDNESS 
RELIEF WITH COLOR 


for sensitive skin and Rosacea. “veumuuzers 


Eucerin 
a 
PURESKINTHERAPY 


sit WWw.eucerinus.com/rednessrelief 
for a drugstore near you. 































































































































































Why just hang up 


a self portrait 
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when you can 





walk around in one. 













She loves magic shops. Windsor Castle. The unexpected. No matter who you are, Andersen? windows let you put a little of § 
yourself in any room. A gothic window with wood interiors is one of many interesting shapes and styles that creates a stunning} 


accent. With Andersen, you'll know it's your home. Because everywhere you look, you'll see yourself. Call 1-800-426-4261, | 


Is 
ref, #5258, or visit us at andersenwindows.com LONG LIVE THE Home? Andersen 4 | 
: ok 


WINDOWS*?eDOORS 


A 
| : 
oe i 
ee Hl 
a Po Wa 
. WN | 
| : b if | ie oe | | 
| i yan rch < 
| H Py J [ | 
| - } \ Lif | 
\ | eo ( ; \ ae nn | i 
| ae | ) pee ole | 
| a { | | Y S } { | 
| a ae | 
Ae 1 | teed . I 
| | a leh let Build a | | 
ee Peleus ee | 
| i jai 1 tyre) ye 
{ hoy ya j | : 
f , 1} | ee a a 
| I | Me Vices Start with slender but sturdy i 
\ ee | 
- DECORATING {i ji ft PS Es dried plant material from | 
Haat Vit Tm th ne | tse your garden or a craft or | 
a i oA Re I ee florists’ supply store. | 
i or | | WV | | 1. Select your base: a piece |) 
us| HY 1 | Hl Lay 1 of plywood or wood, or a ‘| 
ae $l) \ 1] lm lice g Co erlang | 
Hab At Aor 1 2. Lay out a geometric hole | 
hod \\ Wh \ {i pattern around the candle(s). | 
ji \ Mila iy For safety, ensure that noth- Hl 
ES fe i eels il | ii ing is too close to the flame. | 
\ W \ yy Ns6ce ty 3. Use an electric drill with a j | 
; i 4 We ec A colere Molar leR Cela Tt a aatet ats i 
Make our own ee ¥ wf yor slightly smaller than the | 
bi ;iu F ' et \ ou iam tela ecg | 
BrMRbdg eau 8h) oe) gee Ho i § \ } ; 08 Cente) (CMe Ce oleate] |p | 
: i t eo ; ¢ whittle stems with a craft \| 
asia! 9 ete ces aie] 7 i {| knife. Glue in place if desired. | 
Moy fi f | 7 5. Position candle(s); votives | 
BY PETER O. WHITELEY 1 \] we should be in glass surrounds, i 
PHOTOGRAPHS BY | oo cates iT | WY if but larger candles can sit 
ee eaah se Tilt tel aa i Bee eis i} Wy tal i directly on base. Use long- 
Wee | \ 2 Pere 1 | a wv necked gas igniters to light. Hi 
ft yl , | | { } ie © j ae | ae | 
Channel the spare beauty of fall Po) ia ie ' i 4 
with striking arrangements for Roa Ahi } 
4 } 4 i] 
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PS ord: 




































Remo ioc y mccl) CcoambiL) beac by a ely {h) UF 
season’s sculptural forms—leafless 


eee Brushes rue nt 49 i 
waters, fallen leaves carpeting the > - | 

carth—these centerpieces cluster <n t Fi A} 
Ble Wbuttoerioe rete ist its Ce yoy yy | 


large candle or a series of small 1 | 
votives. Make one with clippings Pea: OS 
from your own garden for an 

easy, Organic way to add drama 
to your home. »68 


Tiny holes drilled 
Tm melt emt (-) 
make snug footings 


1 oN Aaa a eee o8) 
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“fossil” leaves (avail- 
able at craft stores) 
overlap to form a 
I il pair of gossamer 
Halll screens, flanking 
| votive candles cen- 
tered on a 12-inch 
square of black- 
painted plywood. 
| Position leaves so 
| they curve outward, 
| making sure they’re 
| 


| 
| 
| Above: “Skeleton” or 
| 
} 
| 


\| at least 2 inches 
from the candles. 


Top right: Concentric 
circles of mini cat- 
| tails surround a 

4-inch-diameter can- 

| dle. The outer cattails 
stand about 14 inches 
tall, while inner ones 
are 21 inches. 


| R 






t: Tree-like twigs 
edge a streambed 

of green pebbles 
running down the 
center of a sealed 
30-inch piece of 
redwood 1-by-4. 





68 






SUNSET NOVEMBER 2005 


An inspired take on 


raisin date bread. 


hole Grain 4 
C59 


Great 
Grains 




















A transformed 
garage creates 
space for work 
and family 


BY LISA TAGGART 


PHOTOGRAPHS BY ART GRAY 
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Home life and work life had 
become far too intermixed for archi- 
tect Linda Brettler. “I had an office 
room upstairs in our house,” she 
says. “But once the kids started 
multiplying, it became impossible 

to work there.” 

The solution? Brettler trans- 
formed the family’s two-car garage/ 
poolhouse into her workspace. 
Working on a budget of $25,000, 
she removed one of the garage walls 
to create an outdoor dining area just 
beyond her office door, as well as 
a small storage area. She replaced 
the “ugly, giant” garage doors with 
a picture window facing the small 
yard. Cork floors brighten what was 


previously a concrete slab in the 
272-square-foot space; orange- and 
green-stained custom cabinets create 
work zones. 

Now the morning commute— 
just across the yard—is exactly the 
right distance. In the evenings, as 
Brettler designs residential projects 
at her desk in one corner, her four 
young sons keep her company at 
a glass pedestal table beside the 
window in another part of the 
office. Working together in this 
thoughtfully designed space makes 
the home-and-work juggling act 
a success. 
pesiGn: Linda Brettler Architect, 
Los Angeles (323/935-3999) »72 
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ducing the EasyTouch™ and Reliant+™ faucets. We’ve replaced the clunky metal hose with a 
th WhisperGlide™ one. And we've added an innovative light touch button that won’t wear out. 
ways looking for new ways to irmprcve our products. Because if something isn’t right, it’s in 
want to fix it. Call 1-800-524-9797, ext. 1508 or visit www.arme: icanstandard-us.com 

Ww , EXPO Design Centers and other fine showrooms. 



























































REMODEL 


Warm up 
a home 
office 

“| like modern 
styles, but | love 
using color and 
natural materials,” 
Linda Brettler says. 
Her home office 
blends contempo- 
rary and geometric 


shapes with organic 
forms. 








To block an unattractive view, Brettler drew lomework le. Brettler designed the banquette asi 
inspiration from a son’s preschool art project. Autumn 
leaves pressed between sheets of self-adhesive paper 

are sandwiched in panes of glass that are anchored by 


a Douglas fir frame. 


a comfortable, space-efficient seating area for clients ani) 
children. Seven-year-old Charlie, above, is often joined by) 
brothers Marten, Arlo, and Ellis. 
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“| wanted to do something fun with 


the floor, so | bought colored cork in 12- by 24-inch tiles. 
The idea is to look woven and asymmetric,” says Brettler. 
She added polyurethane on top for shine and durability. 
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»¥. Double-sided cabinets, which provide acces: 


from each work zone, have an orange and green palette * 
i 


was improvised after a disappointing first try with a light 











Beautifully clean clothes with the gentlest of care. 
The Nexxt™ laundry system’s network of sensors continuously 
monitors each cycle while Archie™ paddles cascade water over your 
clothes for cleaning and drying that’s as delicate as it is effective. 
And all of this performance comes in a front-loading design that 
matches convenience with class-leading energy consumption 
Discover the Nexxt generation in laundry care by calling 


1.877.468.2989 or visit www.beschappliances.com/sunset. 
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Cut your energy 
eyte ule eer TaE new 
lighting choices 


Casas som Tate 
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One of the chief culprits in driving up our energy ally 

turns out to be the most innocent-looking: an incandes- 

cent lightbulb. In parts of the West, lighting accounts for 

as much as 28 percent of a typical household’s annual 

electric bill. In an effort to reduce the cost of electricity 

while lowering the overall demand, California’s new Title 

24 energy code—which took effect October 1—has 

changed the rules about what kinds of lightbulbs, fixtures, 

and sensors the state’s homeowners can use in new con- 

struction and remodeling. pene te ee Ps 
But it’s not just a California thing: New lighting prod- lier disguises fluo- 

ucts are making it easier for anyone to conserve energy, —. 

and understanding these options will help reduce your Bee 

electric bill. »76 Prt cle 
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A new 


One of the goals of California’s new Title 24 energy 


| code is to increase the use of energy-efficient bulbs, 


|| energy 
code 


Fluorescent bulbs 


ww pe 





which largely means using fluorescent lightbulbs in 
permanently installed (hardwired) light fixtures. 
New, more efficient sensors and dimmer switches 
are also coming onto the market. 

One area under the magnifying glass is the 


The basics. A fluorescent 
bulb uses about one-quarter 
to one-third the amount of 
energy to produce the same 
amount of light as its incan- 
descent counterpart. This 
means a 26-watt compact 
fluorescent lightbulb (CFL) 
can replace a 100-watt 
incandescent one, and a 
13-watt CFL can replace a 
40-watt incandescent. 
Although more costly, fluo- 
rescent bulbs last 10 times 
longer and cut operating 
costs by three-quarters. 


kitchen, where at least 50 percent of the total wattag 
from permanent lighting must be high-efficiency. 

This includes ceiling cans, sconces, hanging fixtures] 
and under- and over-cabinet fixtures. i 


Visit www.cltc.ucdavis.edu for an overview of the 


Title 24 energy code from the University of Californi 


i 


at Davis’s California Lighting Technology Center. 


New bases. To ensure com- 
pliance with the new code, 
the high-efficiency CFL must 
have a pin base, such as the 
one pictured at near left 
(Sylvania Dulux, $12- 

$15; www.sylvania.com), 
which fits into a correspond- 
ing fixture. Homeowners 
with traditional fixtures — 
and California homeowners 
who aren't remodeling—can 
switch from incandescent to 
fluorescent by using screw- 
in bulbs like the one at far 
left (MaxLite MiniCandle, 
from $6; www.maxlite.com). 








Sensors and dimmers 











| | Fixtures 
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The basics. Vacancy sensors 
are manual-on, automatic- 
off switches that turn lights 
off when the room is vacant. 
Some, such as the one at far 
left (Vacancy Sensor switch, 
$44; www.wattstopper.com), 
include an LED night-light. 
Dimmers may be the least 
expensive code-compliant 
product. Choices range from 
a simple on/off slide to the 
one at near left (Maestro IR 
remote-control dimmer, $53; 
www.lutron.com), which lets 
you change preset light lev- 
els from up to 30 feet away. 


The basics. Forget the boxy, 
utilitarian styles of the 
past—now that CFLs are 
the same size as incandes- 
cents, new fluorescent fix- 
tures are appearing all the 
time. These mostly pin- 
based products include 
everything from chandeliers 
and recessed lighting to wall 
sconces and pendants. 


Where to install. In Califor- 
nia, new or remodeled 
bathrooms, garages, laundry 
rooms, and utility rooms 
must have either perma- 
nently installed high- 
efficiency lighting or 
manual-on, automatic-off 
vacancy sensors. The sen- 
sors can be used with either 
fluorescent or incandescent 
bulbs. Dimmers are another 
option for all other interior 
rooms, such as hallways, 
living rooms, and bedrooms. 


Decorative choices. Tradi- 
tional and modern options 
are available, including the 
Salem Chandelier on page 

_ 74 and the interior and 
exterior sconces at left. All 
three are from American 
Fluorescent; to order, con- 
tact Lamps Plus (800/782- 
1967) or Alexander Lighting 
(206/624-7357). Specify 
chandelier (model SAP513 
EC; $249), traditional interi- 
or sconce (model MNS118 
RBEC; $108), or modern 
exterior sconce (model BRS 
226RBEC; $212). Visit www. 
americanfluorescent.com for 
other compliant fixtures. 


Bulb color and shapes. 
There are more options tho 
ever in the color of light 
emitted from fluorescent 
bulbs: You can select ones ‘| 
that match the warmth of 
incandescent bulbs, the 
cooler blues of halogens, ot 
the full spectrum of sun- 
light. Bulbs are also avail- — 
able in an increasing variety : 


of shapes. 
| 


{ 


Add a fan. It makes sense 
couple vacancy sensors wit 
exhaust fans, allowing the 
to run for up to 30 minute: 
after the room is empty— 
great for moisture removai 
in a bathroom or laundry 
room. In the garage, coupl 
the sensor switch with a fal 
that runs for 10 minutes 
after a car enters or exits 
the space to remove carbe 
monoxide fumes. 


Outdoor lighting. Exterior 
light fixtures attached to } 
a building must be high- 
efficiency or use a motion 
activated sensor with a 
photocontrol that senses 
sunlight (so lights stay off 
daytime). Building-mounte 
outdoor sensors must comp 
with the 30-minute shuto' 
requirement, but the rules” 
do not apply to detached | 
landscape lighting. #* 
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Cocktails 
to start 


Cranberry-Mint Infusion 


Mint tea and cranberry syrup 
combine in a glowing aperitif. 
‘To make enough for 12 cock- 
tails, start by pouring 4 cups 
boiling water over 2 cups fresh 
mint leaves. Let steep 10 min- 
utes. Strain and cool. Mean- 
while, in a 1-2 quart saucepan, 
bring to a boil 2 cups cranber- 
ries, 1 cup sugar, and | cup 
water over medium-high heat. 
Remove from heat and let cool, 
then strain. 

‘To make one cocktail, com- 
bine '/3 cup fresh mint tea, 
2 tablespoons cranberry syrup, 
1 tablespoon limoncello, 2 table- 
spoons vodka, and "/2 teaspoon 
lemon juice in a cocktail shaker 
full of ice. Shake vigorously and 
strain into a martini glass. Gar- 
nish with a sprig of mint. 
SeMOLLY WATSON 
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The center- 
piece dish, 
fennel- 
tomato tart, 
plus finger 
food: three- 
cheese pastry 
puffs. 
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ENTERTAINING 


One dough 
makes two 
appetizers 


BY AMY TRAVERSO 


The holidays may be a time for 
abundance, but setting out that 
tantalizing display of party foods 
isn’t easy when time is in such 
short supply. Maximize your 
cooking time by using a single 
cheese pastry dough recipe to 
produce both flaky cheese pastry 
pulls and a luscious tomato- 
fennel tart. Your guests will never 
the trick. 


gues 
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— a. 


BASE RECIPE 


Cheese Pastry Dough 


Prep TIME: 10 minutes 

makes: 2 disks of dough, enough 
for about 3 dozen pastry puffs 
and a 12-inch tart 


In a food processor, combine 27/3 
cups all-purpose flour, 1 cup 

(3 oz.) finely shredded aged gou- 
da or gruyére cheese, and 13 table- 
spoons (61/2 oz.) butter that has 
been cut into chunks. Pulse until 
coarse crumbs form (mixture will 
be lumpy). Add 10 ounces cold 
cream cheese (cut into chunks), 
and pulse 5 times. Add 3 large 
egg yolks and pulse until dough 
begins to hold together. Place 








dough onto lightly floured boar 
and knead until it forms a ball, 
about 10 times. It should look 
marbled. Divide dough in half a" 
pat each portion into a flat disk ty 
inches wide. Use immediately, a} f 
refrigerate or freeze (see below). 


DO-AHEAD TIP 

& Make dough up to 3 days 
ahead. Wrap airtight and refrigy 
ate. Alternately, freeze the doug} 
wrapped airtight, for up to 3 


weeks. tt 
ee 


ie 


FIRST RECIPE 


Fennel-Tomato Tart 


Here, the rich cheese dough 
becomes a savory crust for 
caramelized fennel and tangy 
tomatoes. 


PREP AND COOK TIME: | hour 
MAKES: 12 servings | 
notes: [his dough is very rich, 
so don’t be alarmed if it shri 
during baking. Freezing the 
dough in the pan helps keep its} 
decorative edge. 

1 disk cheese pastry dough 

(recipe precedes) 


1 head fresh fennel (about 1 It} 
untrimmed), rinsed 


tablespoons olive oil 


7 shallots (7 oz. total), peeled ¢ 
and sliced -inch thick 


Y) cup chopped parsley 
Salt and pepper 


¥4 cup finely shredded parmescy 
cheese 


15 cherry tomatoes (pear-shapyy : 
or round), stemmed, rinsed, ! 
and sliced in half la 


1. On a lightly floured board, 1 
pastry into a round 14 inches wi 
Transfer pastry into a 12-inch t)§ 
pan with removable rim. Press 
into pan and trim off overhang] 
dough by pressing edge against) 
pan’s rim. Reserve pastry scrapy§ 
for another use or discard. Pric} 
the bottom all over with a fork.) 
cover with plastic wrap, and fre¢| 
30 minutes, or up to 1 week. | 


2. Meanwhile, trim and discare 
base of fennel, along with toug] 
i 


f 


, 
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leftovers they'll be thankful for. 











Best Foods® Day After F" 
Thanksgiving Fiesta Salad 





1/2 cup Best Foods® Mayonifiaiise 4 ¥ ot | 
1/2 cup prepared salsa es silt a ee 
6 cups torn romaine lettuce ENS i 
2 cups diced cooked Me Ea on 

4 slices bacon, cooked and crumbled | 
Tomato, onion and/or black es (opt.) 
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green stalks. Thinly slice fennel 
head crosswise. 


3. Preheat oven to 350° (convec- 
tion not recommended). Set a 

10- to 12-inch frying pan over 
medium-low heat. Add olive oil, 
fennel, and shallots. Cook, stir- 
ring often, until vegetables are 
golden brown, about 30 minutes. 
Sprinkle with parsley, season with 
salt and pepper to taste, and 
remove from heat. 


4. Remove tart crust from freezer 
and place (still in pan) in pre- 
heated oven. Bake until golden 
brown, about 20 minutes. Re- 
move from oven and top evenly 





with parmesan, then fennel-shal- 
lot mixture, then tomatoes. Bake 
until cheese begins to turn pale 
golden brown, about 10 to 15 
minutes longer. Remove pan rim, 
cut into wedges, and serve warm 
or at room temperature. 

Per serving: 252 cal., 64% (162 cal.) from fat; 


6.7 g protein; 18 g fat (8.8 g sat.); 17 g carbo 
(1.6 g fiber); 240 mg sodium; 64 mg chol 


DO-AHEAD TIPS 

@ Make dough through step |. 
Keep frozen, wrapped tightly, up 
to 1 week. 

“ Prepare fennel-shallot top. 
ping up to 3 days ahead. Re: 

ate, covered, until ready to use 
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SECOND RECIPE 


Three-Cheese Pastry Puffs 


Flaky and tender, these puffs are 
perfect little cocktail bites. 


PREP AND COOK TIME: 45 minutes 
makes: About 3 dozen pastry puffs 
1 disk cheese pastry dough 
(recipe on page 80) 
1 tablespoon Dijon mustard 


About 11% cups finely shredded 
gruyére or aged gouda cheese 


1 large egg 
22 teaspoons kosher salt 


1 tablespoon cumin seeds, 
sesame seeds, fresh thyme 
leaves, or ground pepper 


1. Preheat oven to 375°. On a 
lightly floured board, roll pastry 
into an 18-inch round. In a bowl, 
mix mustard and 11/2 tablespoons 
water. Brush dough lightly with 
mustard mixture. 


2. With a 2-inch round cookie 

cutter, with a decorative or plain 
edge, cut pastry into rounds. Re- 
roll scraps and cut more rounds. 


3. Place half the pastry rounds 

1 inch apart on baking sheets. Pile 
3/4 teaspoon shredded cheese onto 
each round. Cover with remain- 
ing pastry rounds, mustard side 
down, like a sandwich cookie. 


4. In a bowl, whisk the egg with 
2 tablespoons water. Gently brush 
all the pastry tops with the egg 
wash. Sprinkle each with a pinch 
of salt and either the cumin seeds, 
sesame seeds, thyme, or pepper. 
Bake until puffed and golden, 10 
to 12 minutes (9 minutes in con- 
vection oven). Serve warm. 


Per serving: 76 cal., 64% (49 cal.) from fat; 
2.6 g protein; 5.4 g fat (3.2 g sat.); 4 g carbo 
(0.1 g fiber); 204 mg sodium; 30 mg chol 


DC-AHEAD TIPS 
= Prepare puffs through step 3 
up to 1 day ahead and refrigerate, 
vered with plastic wrap. Or 
eze, tightly wrapped, for up to 
t week. 
fo bake, place chilled or frozen 
‘fs directly into a 375° oven 
d bake 12 to 18 minutes. * 
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Raisin Oatmeal 
Wreath Cookies 


Makes about 3 dozen 

| Prep time: 15 minutes 
| plus decorating 

Bake time: 15 minutes 





3/4 cup butter or margarine, 
softened 





1 teaspoon cinnamon 
1/2 teaspoon baking soda 
1/4‘ teaspoon salt 
214 cups old-fashioned oats 
cup Sun-Maid 
Natural Raisins 
Colored sprinkles and 
Hi | candies for decorating 


3/4 cup packed brown sugar 
a al 14 cup granulated sugar 
Wei al 1 large egg 
hi | H 1 _ tablespoon milk 
a a 1 teaspoon vanilla 
| | 11/3 cups all-purpose flour 


— 





Beat butter, brown sugar, 
granulated sugar, egg, milk and 
vanilla until light and fluffy. 

| Combine flour, cinnamon, baking 
Mill soda and salt. 


| | Stir in oats and raisins. 
\ 


ih Roll a piece of dough on a lightly 

| floured surface to form a 1/2-inch 
i] wide rope, 6 inches long. Form a 

| circle and pinch ends together. 
Dip tops of cookies into a dish of 
colored sprinkles, pressing gently 
into dough, or decorate as desired. 
| Place on a greased or parchment- 
lined baking sheet. 

Bake in preheated 350° F oven for 
Wi 12-14 minutes until golden brown. 
Remove from cookie sheets; cool 
on wire racks. 








Note: Wreath designs can be piped 
onto cooled cookies using royal 
icing or purchased writing gels. 





www.sunmaid.com 


©2005 Sun-Maid Growers of California 











i Add to butter mixture and mix well. 


Chill dough one hour or until firm. 
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Setting 
the bar 


Choose a signature 
decorative element. 
In spots throughout 
the room, we dis- 
played sugared 
fruits and greenery 
(lemons, kumquats, 
cranberries, and 
rosemary). Lightly 
brush the items with 
beaten egg white, 
cover completely 
with sugar, shake 
off excess, and let 
dry. (Note: Sugared 
fruits and herbs are 
not edible.) 


84 
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Caterers and party planners know the key to a 
successful event is keeping things moving. Establis_ 
a separate bar area away from the food to encoura | 
mingling and free up the traffic jam that tends to 
form around the buffet. Then use our tips to create} 
a party-worthy holiday bar. —-MOLLY WATSON 


Skip the full bar. 
Offer your guests 
beer, wine, and a 
cocktail, such as our 
Cranberry-Mint Infu- 
sion (recipe on page 
79). For a four-hour 
party for 12, plan on 
serving one round 
of cocktails, and 
have a case of beer 
and about 5 bottles 
of wine on hand 
(one bottle serves 
4to 5). 





it 
<= 


Garnish cocktails 


with seasonal fruits. 


Cranberries, cur- 
rants, citrus, and 
pomegranate seeds 
add a festive note. 
Garnish nonalco- 
holic beverages too 
(try pomegranate 
juice concentrate 
mixed with club 
soda and garnished 
with a thin slice of 
lime). And don’t for- 
get the ice: 12 to 1 
pound per person is 
a good estimate. 
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Make the bar self!) 
serve. Welcome yo” 
guests by pouring «| 
their first drink, th’ 
invite them to help) 
themselves. Proter | 
furniture by placir’ 
wooden trays or 

brightly hued plac) 


bottles, ice bucket) | 
and glasses. Provic | 
extra napkins and 
glasses, and check | 
on the bar every 3 | 
minutes to make © / 
sure things are in «| 
order. * a 
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The 
plan 


3 DAYS AHEAD: 
OO Shop for food. 
0 Make roasted 
red pepper— 
tomato soup. 

2 DAYS AHEAD: 


0D Make white 
bean dip. 


0 Cook onions 
for pear and blue- 
cheese pastry 
triangles, then 
cover and chill. 

1 DAY AHEAD: 

O Set the table. 
Set up the bar 
(see page 84 for 
suggestions). 
Chill wines. 
PARTY DAY: 

O) Prepare and 
bake pear and 
blue-cheese 
pastry triangles. 
O Make the 
rosemary olive oil 
for bean dip. 

0 Reheat roasted 
red pepper— 
tomato soup. 

O Garnish dishes 


and serve. 
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Your midweek 
holiday party 


How to host friends 
without the fuss 


BY MARCIA SMART 


Follow our advice here, and you'll find that a midweek party can be 
easier to pull off than a weekend one—which is good, because with all of 
the season’s office gatherings, tree trimmings, and dinner dates taking up 
your schedule, it might be your only chance to host a fete of your own. 

The key is to keep things simple: Make just a few dishes, buy some pre- 
pared foods to fill in the gaps, and offer wine and beer instead of a fully 
stocked bar (don’t forget the sparkling wine). If you have time on your 
hands, you can add our “two-for-one” hors d’oeuvres (page 80) and our 
cranberry-mint infusion cocktail (page 79). With a party this easy, you can 
finally have a little peace with your joy. 


White Bean Dip with 
Rosemary Olive Oil 


Rosemary oil adds rich flavor and 
color to this earthy dip. If you are 
short on time, top instead with 
kosher salt and olive oil. 


PREP AND COOK TIME: 20 minutes 
MAKES: 2 cups 


Yq cup olive oil, divided 
2 cloves garlic, peeled and minced 


2 cans (15 oz. each) white beans 
(Great Northern, cannellini, or 
white kidney beans), drained 
and rinsed 


2 tablespoons fresh lemon juice 
2 teaspoons kosher salt 
3 sprigs fresh rosemary, rinsed 


1. Ina 10-inch frying pan over 
medium heat, stir half the olive oil 
and the 2 cloves garlic until fra- 
grant, being careful not to brown 
garlic, about 1 minute. Pour the oil 
and garlic into a food processor. 
Wipe out the pan and set aside. 

2. Add white beans, lemon juice, 
and salt to the food processor and 
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whirl until smooth. Pour into a serv- 
ing bowl. 


3. Return the frying pan to medium 
heat and add the remaining 2 table- 
spoons olive oil and the rosemary 
sprigs. Warm the rosemary in the 
olive oil until fragrant, about 3 min- 
utes, stirring occasionally so the 
rosemary doesn’t burn. Remove 
from heat and let cool 10 minutes. 


4. Set the rosemary aside and 
drizzle the olive oil over the bean 
dip. Mince one teaspoon of the 
rosemary leaves and sprinkle over 
the dip. 


Per tablespoon: 47 cal:, 34% (16 cal.) from fat; 
1.9 g protein; 1.8 g fat (0.2 g sat.); 6 g carbo 
(1.3 g fiber); 124 mg sodium; 0 mg chol. 


DO-AHEAD TIPS 

% Make dip up to 2 days ahead. 

M@ Store dip in an airtight container 
in the refrigerator. 

lM Bring dip to room temperature 
before serving. 

Prepare the rosemary oil right 
before serving. 


With a few 
store-bought 
additions, our 


rele t] 
makes a 

reel acs 
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Pear and Blue-Cheese 
Pastry Triangles 


These delicate pastries are both 
savory and sweet. Using store- 
bought puff pastry makes them 
incredibly easy. 

PREP AND COOK TIME: About 11/2 hours 
MAKES: 36 to 48 pieces 

Notes: Puff pastry is typically pack- 
aged two sheets per box. Any pastry 
sheet 9 by 9 inches or larger will 
work. Because the pastry is delicate, 
do not overload the toppings, and 
keep the dough cool (if it warms, 
the butter will melt and the pastry 
will lose its ability to puff). 


3 tablespoons butter 
1 tablespoon olive oil 


4 sweet (Walla-Walla, Maui, 
or Vidalia) or yellow onions 
(2 Ib. total), peeled and sliced 
very thinly 


1 firm-ripe pear (8 oz.), rinsed 
and cut in half crosswise, 
then lengthwise 


Salt and pepper 


2 sheets puff pastry, thawed 
but kept cool 


7 ounces (11% cups) crumbled 
gorgonzola or other blue cheese 

1. In a 12-inch frying pan over 
medium heat, melt the butter with 
the olive oil. Add the sliced onion 
and reduce heat slightly (between 
medium and medium-low). Cook, 
stirring occasionally, until the 
onions soften and turn brown, 30 
to 40 minutes. Meanwhile, trim the 
pear quarters to remove seeds, then 
cut into thin slices; set aside. When 
onions are done, sprinkle with salt 
and pepper to taste and set aside to 
cool to room temperature. 


2. Preheat oven to 375° (convection 
oven not recommended). Line two 
14- by 171nch sheet pans with 
parchment paper and transfer one 
sheet of pastry dough to each. Roll 
out pastry lightly with a floured 
rolling pin to flatten any creases. 
Using a pizza cutter or sharp 
nife. cut the pastry sheets into 
riangle, wedge, or diamond-shaped 
ces about 2 inches wide (don’t 
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Sao 


Open. Pour. Marinate. 
With all the herbs and 
spices you love. .. 


R ob 
ASI 


ER'S MARINATING SECRET.” 








for an 

abundant tray 
of store-bought 
snacks, including 
hummus and baba 
ghanoush, olive 
tapenade, carrot 
sticks, and other 
vegetables. Serve 
with breadsticks, 
pita chips, and a 
thinly sliced 
baguette. 
@ tk ge 

Buy extra 
puff pastry and get 
creative with top- 
pings. Try sliced 
mushrooms and 
fontina cheese, 
or thinly sliced 
cooked red pota- 
toes, thyme, and 
sea salt. 


leave the roasted 
red pepper soup 
over a low flame on 
the stove and set 
cups, ladle, and 
toppings nearby 
(that’s one fewer 
dish to wash). 


sserts. Serve a 
store-bought tart 
or holiday cake, or 
encourage guests 
to bring cookies. 


FOOD ENTERTAINING 


worry if you cut through 
parchment). Slightly separate piec 
so that they are not touching. 


4. Lay a pear slice in the center ol, 
each wedge (trim the slice so that 

doesn’t cover the entire pastry). T | 
with a small pile of caramelized ff 
onions and about 1/2 teaspoon of t} 
gorgonzola or blue cheese. 


5. Bake in oven until fully puffed 
and golden, about 25 to 30 min- 
utes. Serve warm. 






















Per serving: 89 cal., 63% (56 cal.) from fat; 
1.9 g protein; 6.2 g fat (1.9 g sat.); 6.8 g carbo 
(0.5 g fiber); 91 mg sodium; 5.6 mg chol. 


DO-AHEAD TIPS 

® Cook the onions up to 2 days 
ahead. 

@ Store onions in an airtight 
container in the refrigerator. 
Slice pears, prepare puff pasti 
and bake just before serving. 


Roasted Red 
Pepper—Tomato Soup 


Guests can sip this festive, zesty 
soup from small cups or glasses. 


PREP AND COOK TIME: 30 minutes 
makes: 10 to 12 servings 
Notes: Pimenton de La Veraisa 1 
Spanish paprika that adds a smoki/}: 
sweet intensity, but Hungarian on 
regular paprika work too. 

3 red bell peppers (114 Ib. total),)' 7 


rinsed, stemmed, seeded, and 15 
halved 


tablespoons olive oil 
onion (7 oz.), peeled and chopg 





cloves garlic, peeled and mince 


=—-N — W 


can (28 oz.) whole San Marzani 
or other pear or plum tomatoes: 


1 tablespoon paprika such as 
pimenton de La Vera (see note 


3 cups vegetable or fat-skimmedy 
chicken broth (0 


2 teaspoons fresh lemon juice |), 
Salt and pepper ia, 
Créme fraiche or plain yogurt . 
Chopped parsley } 

1. Preheat the broiler. Place the re) }y 
pepper halves, cut side down, in <\¥j 
baking pan and broil 4 to 5 inche% 
from heat until the skins are black, 
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d blistered, about 8 minutes. Let 
fol, uncovered, 10 to 15 minutes. 
el the peppers and place in a 

wl, reserving any juices. 


In a 3- to 4-quart pan over 
edium heat, add the olive oil and 
© onion; stir often until onion is 
it, about 5 minutes. Add the 

rlic and stir until translucent, 1 to 
minutes. Add the roasted peppers 
id tomatoes, along with their 

ices, and the paprika. Bring to a 
N simmer and cook, stirring 
casionally, about 3 minutes. 


In a blender or food processor, 
irée the soup in small batches 

til smooth. Return purée to the 

m and stir in broth and lemon 
ce. Stir over medium heat until 
pt. Season with salt and pepper to 
pte. Ladle into cups or bowls and 
nish with a dollop of créme 
iche or plain yogurt and parsley. 
' serving: 72 cal., 47% (34 cal.) from fat; 


g protein; 3.8 g fat (1.5 g sat.); 9.3 g carbo 
g fiber); 127 mg sodium; 0 mg chol. 


D-AHEAD TIPS 
Make soup up to 3 days ahead. 


‘Store airtight in the refrigerator. 
Reheat before serving. # 
| 
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Classic Brut 
sparkling 
wine brings 
elegance to 
all the dishes 
on this menu. 
Alternatively, 
a dry, fruity 
rosé is an 
unexpected 
match. 
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Turkey time 


The best wines to go with 
the bird and all the fixings 


BY SARA SCHNEIDER 


A recent survey of my friends and relations 
revealed that their current go-to wines for 
Thanksgiving dinner are Pinot Now and 
Chardonnay. The first choice is solid—possi- 
bly brilliant: A high-acid, low-tannin Pinot, 
with bright cherry and cranberry flavors 
over rich spices, can do right by almost all 
the exuberant side dishes a turkey requires. 

The second choice, though, is a puzzler, at 
least if it’s a buttery, oaky Chardonnay. Nor- 
mally I would defend the “I'll drink what I 
like no matter what’s on the table” approach 
on principle; you’re sure to enjoy at least 
part of the experience that way. But the trou- 
ble with applying it to Thanksgiving is that 
there’s just so much on the table—herby 
gravy, tangy cranberry sauce, 


Dp 


Tysan Pierce 





Between the two of them, Bjornholm and 
Pierce reel off a list of wines from all over the 
world that they know are good partners for 
Thanksgiving food—Austrian Griiner Velt- 
liner, German Riesling, southern French 
Grenache blends . . . Given the tradition of 
the day, though, it seems like the wines for 
this table should come from American mak- 
ers. The West-grown varieties the somme- 
hers like for Thanksgiving—beyond Pinot 
Noir—are sparklers (the most versatile pour 
of all, with bubbles carrying all that acidity 

and underlying fruit), Gewiirz- 


savory dressing ... And sweet “Sparkling traminer, Riesling, Grenache- 
potatoes are, well, sweet, even wines are based blends, or Zinfandel. 
without marshmallows. All of that About that Zinfandel, though— 
will kill an oaky Chard, even if it the most Bjornholm and Pierce both advise 
could stand tall with bare turkey. versatile against high-alcohol versions. 


“Chardonnay would be the last 
wine I would think of for Thanks- 
giving dinner,” confirms Shayn 
Bjornholm, wine director of Seattle’s Canlis 
restaurant, and the sole Master Sommelier in 
the state of Washington. (Pinot would be his 
first choice.) “Super-dry wines can die in the 
presence of all that fruit, sugar, and salt,” he 
goes on. “White wines with a little residual 
sugar can be your friend.” Reds he considers 
harder to pair, because most are dry. But 
white or red, it needs to be fruity. 

Tysan Pierce, sommelier at the Heathman 
Hotel in Portland, lives by the high-acid rule 
on Thanksgiving: “You want a wine with a 
decent whack of acidity, to cleanse your 
mouth from that battery of flavors.” A touch 
of sweetness is a good thing in her book too. 
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pour of all” 


Many are creeping up to 15, 16 
percent these days. “Too much 
alcohol, and before you know it, 
you’ve said something that results in your 
sister not talking to you for years,” Bjorn- 
holm warns. Pierce is more practical: “Turkey 
already has all that tryptophan that makes 
you sleepy. Drink an alcohol bomb and you'll 
make friends with the carpet way too fast.” 

Above all, for your family at ‘Thanks- 
giving, the wines shouldn’t be intimidating. 
This isn’t the time to pull out an esoteric bot- 
tle calculated to impress. Better to bring out 
something familiar, yummy, and, and as 
Pierce puts it, “whimsical enough that your 
dotty Aunt Kathy will appreciate it, but 
thoughtful enough that anyone who really 
loves wine will be satisfied.” #* 





Our picks — 


Here are some sensational 
versions of the Thanksgivin' 
wines recommended by | 
Bjornholm and Pierce. 


Mirabelle Brut by Schrams-’ 
berg, nonvintage (California, 
$19). Schramsberg was one 
of the first sparkling-wine +) 
makers in California, and is | 
still one of the best. Mira- - 
belle, the “little sister” of 

its more expensive bottles," 
is terrific for the price. 


Chateau Ste. Michelle and ( 
Dr. Loosen “Eroica” Rieslini 
2004 (Columbia Valley, WA) 
$22). A partnership betwee 
one of Washington's largest | 
wineries and one of Ger- _ 
many‘s most famous vintne)_ 
results in the best Riesling ij” 
the state. 


Gundlach Bundschu Rhine+ 
farm Vineyard Gewiirz- 
traminer 2003 (Sonoma 
Valley; $22). Long and lushs 
with beautiful hints of roses” 
petals, spices, gingerbread) 
and litchis. 


Runquist Massoni Ranch 
Zinfandel 2002 (Amador 
County, CA; $22). Liquid 
jam, with beautifully ripe 
blackberry and black cherr’ > 
flavors and a silky texture.” 


Morgan Grenache/Syrah_ | 
2003 (Monterey, CA; $14). 
Full of wild violets, black ~ 
licorice, cherry jam, dark 
chocolate, and espresso. 

If your turkey is boldly 
seasoned, this is the red 

to match. —KAREN 
MACNEIL-FIFE 


zm Join Sunset’s wine club: www.sunset.com/winecl. 
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A French guy once said, “Live a regular and orderly life so that you can Escape from 
be outrageous and original in your work.” But what if a person’s work is 


| i 
running a household? How do they express outrageousness or originality? i 
We'd like to offer one example: instead of buying mass-produced cheese, | 

try naturally-aged Tillamook® Sharp Cheddar. You can buy it shredded | 


or shred it yourself. Either way, Tillamook has a rich, complex flavor that nee | 
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| you can taste, and it makes for an outrageous and original sandwich or Start with cheese | 

__ casserole. Or cook. 
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i Tillamook Cheese. f2) er owned since 1909. 



















































This Thanksgiving 
cook a delicious turkey 
in just 2 hours. 





AN AMAZINGLY FAST AND DELICIOUS RECIPE 





| This is not only one of the best turkeys You can find this astonishing recipe — 
| | you ve ever made. It sets a new record as well as turkeys, ingredients and all the 
i | no ae 
i for cooking time. cooking tools you'll need for it — right 
| 
| It’s our exclusive Safeway recipe for a now in the Meat Department of your 
| crisp, tender, savory turkey that only neighborhood Safeway. 
takes 2 hours. This year if you've got 2 hours, you've 
It was developed for us by the Gris got yourself the 
| professionals at Sunset Test Kitchens ‘hot | I perfect turkey. 
| who made sure the timing was perfect, : furkey 
from Sunsef Test Kitchens : 


the skin crisply golden and the flavor 


tender and juicy. 





ALL YOUR INGREDIENTS, INCLUDING 
MANor HOUSE TURKEYS, NOW 
EXCLUSIVELY AT SAFEWAY. 















Pick-up our 2-hour 
Manor House turkey recipe 
at your neighborhood Safeway store. 






oe 


SAFEWAY © eG VONS. PAVILIONS} 
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originality — 
and because 
we couldn't 
stop eating 





dishes 
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: With Safews it—this sweet 
recipe contest anne : ee 
soot reey ete; a cheesecoke’l 

in. The wine rom z , ind “reflec art 





grand prize. 
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Roasted Kabocha Squash Bowl 
with Autumn Vegetables 





Southwestern mix of cornbread and 
chorizo. Our top appetizer is built 
around wild Northwest salmon. Ka- 
bocha squash becomes a serving bowl 
. Fresh herbs are steeped 
And sweet potatoes find 


for vegetab 
in a cocktail. 
their way into the grand prize winner, 
the best cheesecake you'll ever eat. 


How the contest worked 
We asked for your best original 
Thanksgiving recipes in six categories. 


Based on their originality, taste, ease of 
ial appeal, the 


entries were first screened by former 


preparation, and 
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Dry-Cured 
ONT Te eam Cl 


Sunset food editors and writers for 100 CATEGORIES 


of the most promising in each catego- Beverages 
ry. Then our current food editors and 
writers narrowed each field to the top 
20 to 40 dishes, which our retesters 
cooked in Sunset’s test kitchen—213 in 
all. We tasted Thanksgiving dinner for 
10 weeks straight, scoring each dish, 
and then judged the finalists in each 
category side by side to pick the win- 
ners. Our thanks to all contestants for 
a delicious and creative Thanksgiving 
summer—we re looking forward to 
enjoying the holiday all over again 

this month. 


Appetizers 
Turkeys 
Dressings 


Side Dishes 


Desserts 





Roasted—Sweet 
Potato Cheesecake i 
with Maple Cream 


PRIZES 
Il) 


The winner in each catec) 
received a trip to Sunse 
headquarters for a spec 
harvest dinner. And, witht) bh 
Safeway’s support, the tc” 
winners earned these awi'® 
GRAND PRIZE: $50,000 
kitchen makeover and Si 
way or Vons groceries fo 
year 


FIRST PLACE: $5,000 


SECOND PLACE: $1,000! 
certificate to Safeway 0 | 


THIRD PLACE: One-year 
membership in the Suns’ ?"| 
Wine Club 
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SY em ea Lets) 5 Lame | 
and Chorizo Dressing 


ela AEM TL) cere) 
Salmon Crépes 






notes: Crushed mint turns dark after 1'4 cups soda water, chilled 
about 20 minutes. If you’d like to make 
this drink up to 4 hours ahead, strain 
Ebaltini the mixture just before your guests 

- poaltini arrive, return it to the pitcher, then add 


ij 5 . . . = ~ . 
© wasn’t willing to miss out on a handful of fresh mint leaves. 


moment of the party by making 
cktails one by one, so Carry Porter 


vd Place 


is? BEVERAGE 
PRRY PORTER, KIRKLAND, WA 


Fresh mint leaves, rinsed 


1. In a 2'- to 3-quart pitcher, combine 

i igs, rosemary sprigs, and sugar. 
ng-handled wooden spoon, 

(or crush) the herbs and sugar 


24 fresh mint sprigs (4 in. each), rinsed > a 
r. Squeeze Juice from oranges 


sated her “herbaltini” in a pitcher. 12 fresh rosemary sprigs (3 in. each), 


nis refreshing drink “combines the 
*sh herbs that many people have 

Mt over after cooking holiday dishes.” 
je explains. ; 

EP time: About 20 minutes 

kes: 11/2 quarts; 8 to 12 servings 


rinsed 
cup superfine sugar 


oranges (6 oz. each), chilled, rinsed, 
and quartered 


cups gin, chilled in the freezer 


plus 2 tablespoons fresh lime 
(from about 7 limes), chilled 


pitcher, then drop quarters in. Press 
few umes with spoon to release oil 


peels. Stir in gin, lime juice, 
ice water. Mix until sugar is 
rve (see step 2), or cover 
» to 4 hours (see notes). If 
artini glasses, chill in freezer. 
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Thank you to these fine 

| sponsors of the 2005 

| Thanksgiving in the West 
Recipe Contest. 
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The taste you trust* 


1g 


For more details, visit 
www.sunsetrecipecontest.com 





FOOD Recipe CONTEST 


2. ‘Io serve, slowly pour chilled soda 
water into the pitcher, down the side. 
Sur gently to blend. Pour through a 
strainer into chilled martini glasses or 
ice-filled glasses. Float a mint leaf on 
top of each. Serve at once. 


Per serving: 159 cal., 1% (0.9 cal.) from fat; 0.2 g 
protein; 0.1 g fat (0 g sat.); 16 g carbo (0.1 g fiber); 
1.1 mg sodium; 0 mg chol. 


BEST APPETIZER 
NANCY HESS, PORTLAND 


Northwest Smoked 
Salmon Crépes 


“A holiday in our house is not com- 
plete without these crépes,” says Nancy 
Hess, who smokes local salmon her- 
self for the filling. 


PREP AND COOK TIME: About 2'/4 hours 
mAKEs: 3 to 3/2 dozen 
notes: Hot-smoked salmon is firmer 
and flakier than cold-smoked salmon 
(lox). You can make the crépes them- 
selves up to 3 days ahead; cover and 
chill. Let warm to room temperature 
before separating. You can fill the 
crépes (through step 3) up to 1 day 
ahead; cover and chill. 

Crépes (recipe follows) 


5 ounces hot-smoked salmon 
(see notes) 


2/3 cup mayonnaise 

Ys cup sour cream 

1 cup shredded parmesan cheese 

2 teaspoons lemon juice 

3/4 teaspoon Worcestershire 

3/4 teaspoon chopped fresh dill 

Ye teaspoon white pepper 

Yg teaspoon hot sauce 
Seasoned salt 

2 tablespoons melted butter 
Paprika 
Fresh dill sprigs, rinsed 


1. Stack 2 crépes and, with a 2%/4- to 
3-inch round cookie cutter, cut into 
closely spaced rounds. Repeat to cut 
remaining crépes; discard scraps. 

2. Preheat oven to 350°. Remove skin 
and bones from salmon. With your 
hands, break salmon into fine pieces; 
you should have about | cup. Ina 
bowl, mix mayonnaise, sour cream, 
‘sy cup parmesan cheese, lemon juice, 
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mace ct MeL] ated] ore 


Worcestershire, chopped dill, white | ; 
pepper, and hot sauce. Stir in the 
salmon and seasoned salt to taste. 


3. Mound about 1/2 teaspoons of thiy 
salmon filling on one half of each 
crépe round; fold it over to make a 

half-moon shape. Set crépes, slightly 
overlapping, in a buttered 10- by 15-9 
inch baking pan. Drizzle with meltec 
butter and sprinkle with remaining 1} 
cup cheese and a little paprika. 


i 
1 


4. Bake until crépes are golden and 1 
bubbly, 15 to 25 minutes. Transfer t ) 
a serving platter or plates and garnisif\ 
with dill sprigs. : 
Per appetizer: 76 cal., 71% (54 cal.) from fat; 3.3 g i 


protein; 6 g fat (2.2 g sat.); 3.1 g carbo (0.1 g fiber) 
112 mg sodium; 26 mg chol : 
Crépes. In a blender, combine 3 larg f 
eggs, | cup milk, 1 cup all-purpose) 
flour, and 2 tablespoons melted buti§- 
ter; whirl until smooth. Set a 10-inch! 
nonstick frying pan over medium tof 
medium-high heat. When hot, coat F 
lightly with melted butter. Immediat# 
ly pour 1/3 cup crépe batter into hot () 
pan and tilt to coat bottom. If there | 
are a few holes, drizzle with a little 
batter to fill in. Cook crépe until edg! 
is lightly browned and surface looks 
dry, 30 to 60 seconds. Run a spatula 
under crépe edge to loosen. Turn | 
over and brown other side lightly, IC} 
to 20 seconds. ‘Tip pan over a plate t} 
release crépe. Repeat to cook remaiii| 
ing batter, stacking cooked crépes. 


Makes 7 to 11 crépes. 





















butter 
is delicious. Consider its relatives. 























There's three different ways to en oy Challenge Butter, Our conver v Spreadable Butter 
with Canola Oil is the perfect substicute for Alayorless spreads. ty regular butter 
has been a mainstay in recipes «1d at dinner tables for gene: ourse, if you're 








looking for something almost <1. «dent, our European Style | its Creamier taste 
_ and silkier texture is the answ. \ hatever you're cooki ng u} ~ has the butter. 
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Dry-Cured Rosemary Turkey 
The dry-cure for this turkey was 
born during a party-advice phone call 
Helena Darling had with her bachelor 
brother in Hollywood. It reflects her 
idea of Thanksgiving dinner—“an 
earthy feast that acknowledges our 
farm-to-table roots,” she says. 

time: About 3/2 hours, 
plus 3 days to cure 


PREP AND COO} 


makes: About 14 servings (with 
leftovers) 

notes: Use a turkey that hasn’t been 
infused with broth or butter. 


3 tablespoons sea salt or kosher salt 
tablespoons dried marjoram 
tablespoons dried thyme 


tablespoons cried juniper berries 


— WW W 


tablespoon black peppercorns 
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2 teaspoons anise seeds 

1 turkey (14 to 15 Ib.) 
12 fresh rosemary sprigs (3 in. each) 
12 cloves garlic, peeled 


% cup (% lb.) unsalted butter, 
at room temperature 


Pan gravy (recipe follows) 


1. Three days before serving, in a 
blender or spice grinder, finely grind 
salt, marjoram, thyme, juniper berries, 
peppercorns, and anise seeds. 


2. Remove and discard leg truss from 
turkey. Pull off and discard any lumps 
of fat. Remove giblets and neck; save 
neck for gravy. Rinse turkey inside and 
out; pat dry. Cut off wing tips to the 
first jomt and reserve for gravy. Rub 
half the herb mixture all over turkey; 
sprinkle remaining in body cavity. 
Cover and chill for 3 days. 

3. Preheat oven to 325° (convection 
not recommended). Put rosemary 


sprigs and garlic inside turkey body | 
cavity. Gently push your hand 
between skin and turkey breast to se 
arate skin from breast. Spread about | 
half the butter over breast under skir 
Melt remaining butter and brush ligh| 
ly over top of turkey. Coat a V-shape 
rack with cooking-oil spray and set i 
a 12- by 17inch roasting pan. Place 
turkey, breast down, on the rack. 
Roast turkey for 1°/1 hours. 


4. Meanwhile, cook turkey wing tips 
and neck for pan gravy (recipe follow 
Remove turkey from oven and turn 
breast side up. Return to oven. Roast) 
until a meat thermometer inserted 
straight down through thickest part ¢ 
breast to the bone registers 160°, 45 
60 minutes longer. | 


5. Tip turkey to drain juices from ca® 

ty into pan and transfer to a platter. | 
Let stand in a warm place, uncoveree) 
for 15 to 30 minutes. Finish gravy, | 
then carve turkey. ' 


y 
Per serving: 420 cal., 41% (171 cal.) from fat; 57 g 
protein; 19 g fat (5.7 g sat.); 1.7 g carbo (0.2 g fibem 
sodium (N/A); 167 mg chol. | 


Pan gravy. Pour 2 tablespoons veges, 
table oil into a 5- to 6-quart pan over, 
medium-high heat. Add turkey wing 5” 
tips and neck and brown well, 4 to 7)) 
minutes. Add 41/2 cups low-sodium © 
chicken broth and bring to a boil; c« 
er, reduce heat, and simmer about 1 | 
hour. Remove wings and neck. 
While roasted turkey rests, pour 
pan juices into a 1- to 2-quart glass 
measure. Skim off and reserve fat. Ad) 
turkey wing broth to make 4 cups; if! 
you don’t have enough, add water. | 
Return " cup fat (if not enough, addi 
butter) and 1 clove peeled and mince’ 
garlic to unwashed roasting pan; set 
over two medium-hot burners. Add 1 
cup all-purpose flour and stir until 
bubbly and smooth. Stir in the 4 cup 
broth and 1 cup whipping cream; 
scrape pan sides and bottom to loose 
browned bits. Whisk gravy until 
smooth and boiling, 4 to 7 minutes. 
Add salt to taste. Makes about 51/2 cuj 


Per Y4-cup serving: 86 cal., 80% (69 cal.) from fat; 
1.3 g protein; 7.7 g fat (3.2 g sat.); 2.8 g carbo 
(0.1 g fiber); sodium (N/A); 15 mg chol. 
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A friendly reminder from America’s P« . Farmers 
ationalpeanutboard.or: 
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| Southwest Cornbread 
and Chorizo Dressing 


| 

| 

| When Victoria Johnson moved to 

| Hi Arizona, she created a dressing to 

| | introduce Southwest flavors to some 

Wl out-of-state relatives “who didn’t even 

| know what chorizo was,” she says. 
“They loved it.” 


| 
| PREP AND COOK TIME: About 21/2 hours 
mAKEs: 10 to 12 servings 

notes: Choose lean chorizo in natural 
| casings or, if available, in bulk without 
! casings. You can prepare the dressing 
i through step 4 up to 1 day ahead; cov- 
er and chill chorizo mixture, and store 
cornbread airtight at room tempera- 
ture. Before continuing with step 5, let 





chorizo mixture stand at room temper- 


i | : 
| ature about 30 minutes. 
| | butternut squash (1% to 11% lb.) 


tablespoons firmly packed dark 
brown sugar 


onion (6 oz.) 

red bell pepper (8 oz.) 

fresh fennel head (9 oz.) 

pound mushrooms 

pound chorizo sausage (see notes) 
cup ( Ib.) unsalted butter 

2 cup chopped fresh cilantro 


tablespoon chopped fresh sage 
leaves 


tablespoon chopped fresh thyme 
i] leaves 





large eggs 
1 cup fat-skimmed chicken broth 


Cornbread (recipe follows) 


1. Peel and seed squash. Cut into 1- 
inch chunks; you should have about 3 
cups. In a 3- to 4-quart pan over high 
heat, combine 1/2 cup water with 
brown sugar and the squash. Bring to 
a boil, cover, reduce heat to medium, 
and cook, stirring once, until squash is 
almost tender when pierced, 8 to 10 
minutes. Uncover and cook, occasion- 
ally stirring gently, until most of the 
water is evaporated, 3 to 5 minutes 
longer. Remove from heat and let cool. 


2. Peel and chop onion. Rinse, stem, 
seed, and chop bell pepper. Rinse fen- 
nel and trim off and discard base of 
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Hexe’s one side dish that 
could steal the whole show 


SYM OC Tals [ «| 
and Chorizo Dressing 





head and tough stalks. Chop enough 
fennel to make about 1 cup. Rinse 
mushrooms and slice '/4 inch thick. 


3. Squeeze sausage from casings and 
break into chunks into a 12-inch frying 
pan or 5- to 6-quart pan over medium- 
high heat; stir often until lightly 
browned and crumbly, 7 to 10 min- 
utes. Pour sausage into a wire strainer 
to drain; discard fat. 


4. Preheat oven to 350°. Add butter to 
unwashed pan over medium-high heat; 
when melted, add onion, bell pepper, 
and fennel and stir often until vegeta- 
bles begin to soften, 7 to 8 minutes. 
Add mushrooms and stir until limp, 
about 3 minutes. Remove from heat 
and stir in sausage, cilantro, sage, and 
thyme. Add squash. 


5. In a large bowl, whisk together 
eggs and broth. Break cornbread into 


ot 


“-inch chunks and drop into bowl. 
Add sausage mixture and stir gently 
to combine. Scrape dressing into a ie 


buttered 9- by 13-inch baking dish 


and cover with foil. e 


6. Bake until hot in the center, 40 to@ 

50 minutes. Uncover and bake untililjy 
top is crisp and golden brown, 10 toa 
15 minutes longer. i. 


Per serving: 464 cal., 48% (225 cal.) from fat; 

16 g protein; 25 g fat (10 g sat.); 43 g carbo pt 

(3.2 g fiber); 853 mg sodium; 117 mg chol 
e TI 


Cornbread. Preheat oven to 400°. In fix}; 
a bowl, mix 2 boxes (8'/2 oz. each) i 
corn muffin mix, */4 cup milk, and Pr 
2 large eggs until blended but still 
slightly lumpy. Pour batter intoa "4 
buttered 9- by 13-inch baking pan. ['{, 
Bake until top is golden brown, 15/44 
to 20 minutes. Let cornbread cool in’) 
pan on a rack. 





4 
, 


Pi 


mpared to traditional oils, less Enova™ oil is stored in the body as fat. 
ide from all-natural soy and canola. Cooking with Enova™ oil is a healthy alternative 
looking with conventional oils. 


fe are some other reasons people love cooking with Enova™ oil: 


| * Its light taste allows the flavors of your favorite recipes to come through natu: 


| 
§ ° Zero grams of trans fat* 


! 


* Lower saturated fat than traditional cooking and salad oils* 


| * #1 cooking and salad oil in Japan 


$t important, Enova™ oil can help you maintain a healthy lifestyle when eat 
sible diet. For recipes and to learn more, visit EnovaOil.com. * Refer to 
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Roasted Kabocha Squash 
Bowl with Autumn Vegetables 


When Kristine Snyder saw kabocha 
squash on sale, she imagined a multi- 
cultural twist on the more common 
soup-in-a-squash bowl: She turned the 
kabocha into a sort of Moroccan 
tagine for fall vegetables and added an 
Asian-flavored sauce. ‘The medley 
would also make a good vegetarian 
main course. 

PREP AND COOK Time: About | hour 
mAkKes: About 10 servings 

notes: If you want to get a head start 
on this dish, cut and prepare the veg- 
etables and squash up to 1 day ahead; 


Roasted Per ee ee cee 
with Autumn Yeg ables 


102 SUNSET NOVEMBER 2005 


cover and chill. Cook vegetables 
shortly before serving. 


kabocha squash (412 to 5 |b.) 

3 tablespoons olive oil 
Salt and pepper 

2 onions (6 oz. each) 

1 pound green beans 

Y red bell pepper (4 oz. total) 

7 tablespoons butter 

3 cloves garlic, peeled and minced 


2 tablespoons mirin (sweet sake or 
sweet cooking rice wine) or cream 
sherry 


2 tablespoons soy sauce 
1 tablespoon Worcestershire 
V4 teaspoon ground cumin 


V4 teaspoon cayenne 
1. Preheat oven to 375°. Rinse squash 


and pat dry. Cut around stem to make 
a 4-1nch lid. Remove lid and scrape out 











and discard seeds. Brush interior of | 
squash and inside of lid with 1 tabl 
spoon olive oil. Sprinkle lightly with} 
salt and pepper. Set lid on squash ar} 
place in a 10- by 15-inch baking pany) 
Bake for 10 minutes. , 
2. Meanwhile, peel onions and cut | j 
lengthwise into */-inch-wide wedges 
Brush onions with remaining 2 tabk 
spoons olive oil and sprinkle lightly 
with salt and pepper. Arrange onion 
around squash and return to oven. 
Bake until squash and onions are te! 
der when pierced, 25 to 30 minutes | 
onions and 35 to 40 minutes for 
squash; remove when done. 


3. Meanwhile, rinse green beans ani) 
trim off ends; cut into about 3-inch 
lengths. Rinse, stem, and seed bell 
pepper half; cut into '4-inch-wide sti 
about 2 inches long. 





4. Put butter in a 1- to 2-quart pan 
over medium-low heat; when it begi 
to melt, add garlic and stir occasion 
ly until butter is melted, about 1 
minute. Whisk in mirin, soy sauce, | 
Worcestershire, cumin, and cayenne! 
Cook, whisking often, to blend flave| 
1 to 2 minutes. Pour into a bowl or + 
small pitcher. 


5. Shortly before serving, in a 4- to» 
quart pan over high heat, bring abo\ 
2 quarts water to a boil. Add beans * 
and red pepper; cook just until crisp 
tender to bite, 4 to 5 minutes. Drain | 
well and season to taste with salt ani 
pepper. 

6. Transfer squash bowl to a serving” 
bowl or platter. Cut it—down to but 
not through the base—into 10 wedg) 
for a flower-like presentation; for a | 7 
bowl shape, cut the squash three- 
quarters of the way to the bottom. 
Mound green bean-red pepper mix ' 
ture and roasted onions in the cente 
Drizzle '/4 cup of the mirin-soy mixty’ 
over the vegetables. Reserve the 
squash lid for another use or for a 
decorative top for the bowl. Offer 
remaining sauce to add to taste. 


Per serving: 200 cal., 59% (117 cal.) from fat; 3.6 
protein; 13 g fat (5.6 g sat.); 21 g carbo (4 g fiber); i 
314 mg sodium; 22 mg chol. 
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Basmati Rice Dressing with 
Dried Fruit, Toasted Almonds, 
and Coconut 


A longtime maker of traditional Indian 
pilafs, Lynn Lloyd wanted to create a 
special one a couple of years ago. Her 
family all stood around the stove with 
forks, tasting and suggesting. “After I 
added the cinnamon, everyone said, 
‘Stop! This is it,” 

PREP AND COOK TIME: About 11/2 hours 
MAKES: 10 to 12 servings 

Notes: You can prepare this dressing 
through step 4 up to 1 day ahead; 
cover and chill. ‘To reheat, let dressing 
stand at room temperature for 1 hour, 
then bake, covered, in a 350° oven 
until hot, about 1 hour. 


2 cups brown basmati rice 


2 cups dried apricots, cut into quarters 
1 cup dried sweetened cranberries 
1 


cup dried unsweetened flaked 
coconut 


2 cups slivered almonds 

¥4 cup (% Ib.) butter 

2 cups chopped onion 

Y) cup chopped red bell pepper 
Ya cup chopped green bell pepper 
teaspoons grated fresh ginger 
teaspoons minced garlic 
teaspoons curry powder 
teaspoons ground cumin 
teaspoons salt 

teaspoon pepper 
teaspoon ground cardamom 


teaspoon grated orange peel 


et ment ak (=A IND SD ST ND LN) 


teaspoon grated lime peel 


> 


teaspoon ground cinnamon 


1. Preheat oven to 350°. In a 2- to 2'/- 
quart pan over high heat, bring 31/2 
cups water and the rice to a boil. 
Reduce heat to low, cover, and simmer 
until water is absorbed and rice is ten- 
der to bite, about 45 minutes. 


2. Meanwhile, in a bowl, combine 
dried apricots and cranberries. Cover 
with boiling water and let stand until 
fruit is plump, about 15 minutes. Drain. 


3. Place coconut and almonds in two 
separate 10- by 15-inch baking pans. 
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Bake, stirring occasionally, until gold- 
en, 4 to 5 minutes for coconut, 8 to 10 
minutes for almonds. 


4. In a 6- to 8-quart pan over medium- 
high heat, melt butter. Add onion and 
red and green bell peppers; stir until 
onion is limp, about 5 minutes. Re- 
duce heat to medium and add ginger, 
garlic, curry powder, cumin, salt, pep- 
per, cardamom, orange peel, lime peel, 
and cinnamon; stir just until spices are 
aromatic, about 30 seconds. Remove 
from heat. Stir in cooked rice, dried 
fruit, almonds, and coconut. Spoon 
into a shallow 3-quart baking dish and 
cover with foil. 


5. Bake until hot in the center, about 
30 minutes. 


Per serving: 481 cal., 52% (252 cal.) from fat; 8.9 g 
protein; 28 g fat (11 g sat.); 54 g carbo (4.2 g fiber); 
514 mg sodium; 31 mg chol. 
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Poached Pear, Macadamia, 
and Spinach Salad with 
Goat Cheese 


The McDonald family loves wine- | 
poached pears for dessert. With a car 
of honey-roasted macadamias on han 
from a recent trip to Hawaii, plus 
some tangy goat cheese and spinach, 
Carole McDonald decided to put they} 
usual dessert in a salad. 


PREP AND COOK TIME: About 11/4 hours | 
makes: About 12 servings | 
Notes: You can poach the pears up to} 
3 days ahead; leave in liquid, cover, 
and chill. The leftover poaching liqui 
is great in other dishes: Boil it, uncoy § 
ered, over high heat until reduced by jf 
about half, about 25 minutes. Pour | 









T make my Thanksgiving stuttina 
with Swanson Broth instead of water. 
Lt adds flavor to everything LT mal, 


“Kim Emery, New York 
Chef Instructor 



















LR TANT TT 


Swanson Woist + Sooty Suing 
Prep/Cook Time: \6 min. 
iy. loro, pepper: 
Lem Nett oe) etry enn 
Generaus com pepe? Bord aokover 


Ik celery, ow heat S min. or until 
| : corel oboe : neraoleh aye Tene 
; 4 poarsely copped Add stutiny, Mix liqhtty. 





Autogeek “Soes 5 


poets 


Brennen 


Swanson Broth. Replace water «: ' flavor. 
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through a wire strainer. Cool, cover, 
and chill up to 1 month. Add a spoon- 
ful to glasses of sparkling wine for an 
aperitif or spoon over vanilla ice cream 
and berries for dessert. 

Poached pears (recipe follows) 


6 quarts baby spinach leaves (18 oz.), 
rinsed and crisped 


1 jar (6 oz.; 1% cups) plain roasted, 
roasted and salted, or honey-roasted 
macadamia nuts 


4 ounces fresh chévre (goat cheese) 
3 cup mild olive oil 

3 tablespoons rice vinegar 

1 tablespoon whole-grain mustard 

1 tablespoon honey 

1 tablespoon dried thyme 

Salt and pepper 

3/4 cup pomegranate seeds (optional) 


1. With a slotted spoon, lift pears from 
poaching liquid; reserve liquid. Slice 


and Spinach’'$: h Cm Out 
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pears lengthwise or cut them mto 
about 4/2-inch chunks. 


2. In a large bowl, combine pears with 
spmach and macadamia nuts. Coarsely 
crumble half the cheese over salad. 


3. In a small bowl, whisk together 
olive oil, rice vinegar, 3 tablespoons 
reserved pear-poaching liquid (save 
remaining for another use; see notes), 
mustard, honey, and thyme. Pour over 
salad and gently mix to coat, adding 
salt and pepper to taste. Sprinkle with 
pomegranate seeds and crumble 
remaining cheese over salad. 


Per serving: 249 cal., 69% (171 cal.) from fat; 4.2 g 
protein; 19 g fat (3.7 g sat.); 20 g carbo (3.8 g fiber); 
132 mg sodium; 4.3 mg chol. 


Poached pears. In a 5- to 6-quart pan 
over medium heat, combine 1 bottle 
(750 ml.) dry red wine, */4 cup sugar, 





ia 
40 


1 thin strip (3 in. by 1/2 in.) lemon pec! 
(yellow part only), 2 star anise (or j | 
teaspoon anise seeds and | cinnamor!, ¢ 
stick, 3 in.), and 1 vanilla bean (6 in. | 
split lengthwise. Bring to a simmer. | 
Meanwhile, peel 3 firm-ripe Anjou | 
pears (11/2 Ib. total), cut in half length”! 
wise, and core. Place pears in wine jy 
mixture. Cover and simmer, turning } i 
occasionally, until pears are barely} ( 
tender when pierced, about 15 min- 
utes. Remove from heat and let pears) 
cool in liquid, turning occasionally, a | 
least 30 minutes, or cover and chill u 

to 3 days. / 





f 


/ 


YT HY init ¢c j 


rif 
iLL? 


Fresh Cranberry-Ginger Relié 
“I’m the candied ginger queen,” says, 
Dorothy Reinhold. “Many things are) 
improved by ginger. Cranberry sauce 
can be a one-trick pony—all sweetne; 
and not much else. But if you add 
something with bite, suddenly you | 
have an adventurous meal on your 
plate.” 


prep Time: About 10 minutes 
makes: About 3 cups; 12 servings | | 
Notes: You can make this relish up tt 
days ahead; cover and chill. 
1 bag (12 0z.; 3% cups) fresh 
cranberries 
1 lemon (5 0z.), rinsed ir 
2/3, cup sugar 


%) cup crystallized ginger, coarsely | 
chopped 


Y4 teaspoon ground ginger 


1. Rinse and drain cranberries. 
Remove and discard any bruised or 
soft ones. Gently pat berries dry. 


2. With a vegetable peeler, pare all d i 
yellow peel (not the white pith) fromijgy 
lemon in thin strips; coarsely chop. jf 
Save lemon for other uses. 


3. In a food processor, whirl cranbet 
ries, lemon peel, sugar, crystallized g} 
ger, and ground ginger just until fine 
chopped. Cover and chill at least 4 | 
hours. 


Per 4-cup serving: 93 cal., 1% (0.9 cal.) from fat; } 
0.1 g protein; 0.1 g fat (0 g sat.); 24 g carbo 
(1.4 g fiber); 8.6 mg sodium; 0 mg chol. 


i 





iy 


0U love sushi in the Sunset. 


le thinks it’s better in Berkeley. 


it 


ee it out on 


heck, Please! Bay Area 


> new restaurant review series from KQED. 

on TV and dish on your favorite restaurant 
ist tune in to get the edge on the local food scene! 
ly online at www.kqed.org/checkplease 





RO MRO REL Cm ute aia er melee 


starring host 


Leslie Sbrocco 


Support for and Check, Please! Bay Area 
is provided. by The Campaign for 

the Future Program Venture Fund 

and the Members of KQED. 


KQED9 





Holidays, birthdays, housewarmings, congratulations, weddings, anniversaries 
and anytime you want to share a special passion for food and wine. 






Each monthly shipment includes: 






¢ Two wines hand-selected by Sunset Magazine's Editors and expert wine panel 






° eS ule notes and recipe pairings 






This unique wine experience can be Pee haha 
ee cia! 12-month packages. : : 
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PL ase aa Ore tials | pkg. (8 squares) BAKER’S 


2 Tbsp. milk Semi-Sweet Baking Chocolate 
| cup chopped toasted | tub (8 oz) COOL WHIP French 
PLANTERS Pecans Vanilla Whipped Topping, thawed, 
| HONEY MAID Grahams Pie rel tel te 
Crust (6 rae ; 










HIGH 2-1/2 minutes or until caramels are completely melted, ye dai 
after each m Stir in pecans. Pour into crust. 

Pe ON eco te in medium microwaveable bowl on HIGH 1« py 
to 2 minutes or until ‘olate is completely melted, stirring after each — — 
minute. Add 2: cv the whipped topping; stir with wire whisk until well 
blended. Spread Voki -luaer ara eye 
















aes 


CMM iat Cee ve 


MakeDesserts.c 


PLACE ens a medium microwaveable bowl. Add milk. Microwave on - 


2 hours. Let stand at room temperature 10 to iy 
minutes sco Sal ar a et whipped topping. Store Le 





Ae Sper iS 


Prep: 20 minutes plus refrigerating 





ay Cr ue 


4 oz. (1/2 of 8 oz. pkg.) atop sali 
PHILADELPHIA Cream | can (15 02.) pumpkin 
Cheese, softened 2 pkg. (4-serving each) JELL-C’ 
PBXs ore rll Vanilla Flavor Instant Puddir) 
I Tbsp. sugar & Pie Filling 


I tub (8 oz.) COOL WHIP 
Whipped Topping, thawed, 
divided 

| HONEY MAID Grahams Pie 
Crust (6 02.) 


MIX cream cheese, | Tbsp. milk and the sugar in Jarge bowl with wire). Ih 
whisk until well blended, Gently stir in half of the whipped topping. Sp) 
onto bottom of crust. 

POUR | cup milk into large bowl. Add pumpkin, dry pudding mixes a 
spices: Beat with wire-whisk 2 minutes or until well blended. (Mixture 

be thick.) Spread over cream cheese layer. 

REFRIGERATE 4 hours or until set. Top with remaining whipped to) 
just before serving. Store leftover pie in refrigerator. Makes 10 serving) 


| tsp. ground cinnamon 
1/2 tsp. ground ginger 
V/A tsp. ground cloves 
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and Prize 

T DESSERT 

P BOWERS, BELLEVUE, WA 
osted—Sweet Potato Cheesecake 
h Maple Cream 


y two sons, ages 10 and 12, normally don’t like sweet 
toes,” says Kari Bowers. She suspected that roasting 
potatoes for deeper flavor and then putting them into 
eesecake would change things. Many trials later, she 
he up with this recipe, which the whole family loves. 
test kitchen, it produced a luscious, silky texture 

y time—and rave reviews from our entire staff. 


P AND cook Time: About 212 hours, plus at least 21/2 

irs to cool and chill 

es: 12 to 16 servings 

es: You can make this cheesecake up to 3 days ahead; 
e and chill. Garnish with cream up to 6 hours before 
ying; cover and chill until serving. 

2 dark orange-fleshed sweet potatoes (1'/a to 1'/ |b. total), 
| such as jewel or red garnet (sometimes sold as yams) 
tablespoon melted butter 

Pecan crust (recipe follows) 

teaspoons lemon juice 


packages (8 oz. each) cream cheese, regular or light 
| (neufchatel), at room temperature 


Va cup granulated sugar 

/2 cup firmly packed brown sugar 
4 large eggs 

4 cup whipping cream 

4 cup sour cream 

/4 cup maple syrup 

teaspoons ground cinnamon 
teaspoon ground nutmeg 


ee 


teaspoon ground ginger 
Maple cream (recipe follows) 


Preheat oven to 375° (convection not recommended). 

pl sweet potatoes and cut in half lengthwise. Place in a 

by 13-inch baking pan and brush with melted butter. 

Ke until potatoes are soft when pressed, 45 to 55 minutes. 


Meanwhile, prepare crust. Bake in same oven with 
atoes until lightly browned all over, 10 to 12 minutes. 


pcrape any charred spots off potatoes, then cut potatoes 

9 chunks. Whirl in a food processor or mash in a bowl 
lemon juice until smooth. Reserve 1 cup; save any 

a for another use. 


Reduce oven temperature to 325°. In a bowl, with  mix- 
on high speed, beat cream cheese until fluffy. Gradually 
at in granulated and brown sugars, scraping down sides 
bowl occasionally, until mixture is well blended and 
jooth. Beat in eggs, one at a time, until blended. Add 
erved sweet potato mixture, the whipping cream, sour 
be m, maple syrup, cinnamon, nutmeg, and ginecr. Mix 

| 
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on low speed until well blended. 


5. Wrap bottom of cheesecake pan with 
heavy-duty foil, pressing it up the sides. 
Pour batter over crust. Put cheesecake 
pan in a 12- by 15-inch roasting pan at 
least 2 inches deep. Set pans in oven and 
pour enough boiling water into roast- 
ing pan to come halfway up sides of 
cheesecake pan. 

6. Bake until cake barely jiggles in the 
center when gently shaken, about 55 
minutes. Remove pans from oven. Lift 
cheesecake pan from roasting pan and 
let cool completely on a rack, about 1 
hour, then chill until cold, at least 11/2 
hours, or up to 3 days (cover once cold). 


7. Up to 6 hours before serving, cut 
around inside of pan rim to release 
cake; remove rim. With a pastry bag, 
pipe dollops of maple cream onto cake. 
Or serve maple cream separately, to 
spoon onto each wedge. 

Per serving: 418 cal., 60% (252 cal.) from fat; 6.2 g 
protein; 28 g fat (16 g sat.); 38 g carbo (1 g fiber); 

239 mg sodium; 130 mg chol. 

Pecan crust. Whirl '/4 cup coarsely 
chopped pecans in a blender until fine- 
ly ground; you should have 4 cup. In 
a bowl, mix pecans, 17/4 cups fine 
graham cracker crumbs, 2 tablespoons 
sugar, and 5 tablespoons melted butter. 
Pour into a 9-inch cheesecake pan with 
removable rim (21/4 in. tall). Press mix- 
ture evenly over bottom of pan. 


Maple cream. In a bowl, with a mixer 
on high speed, beat */1 cup whipping 
cream until suff peaks form. On low 
speed, beat in '/1 cup maple syrup just 
until blended. 





Praline Pumpkin Torte 


This showstopping dessert came from 
Kathy Masur’s Aunt Katy—“a wonder 
in the kitchen.” Although her aunt 
passed away years ago, Masur still 
makes the pumpkin torte every year as 
a tribute. 


PREP AND COOK TIME: About | hour, plus 
1‘ hours to cool cakes 
mAKES: About 12 servings 


Notes: You can bake the cakes (through 
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An old-fashioned cake 
gets a fresh, casual look 


Praline Pumpkin Torte 





step 3) up to | day ahead; cover and 
store at room temperature. Up to 6 
hours ahead, assemble layers; cover 
with a large inverted bowl or pan 
and chill. 


Vy 
1, 
3 


1% 


NNN NY — 


cup firmly packed brown sugar 
cup butter 


tablespoons plus 17/4 cups whipping 
cream 


cup chopped pecans 

large eggs 

cups granulated sugar 

cup vegetable oil 

cups canned cooked pumpkin 
teaspoon vanilla 

cups all-purpose flour 
teaspoons baking powder 


teaspoons pumpkin pie spice (or 7/4 
teaspoon each ground cinnamon, 
ginger, and nutmeg) 


teaspoon baking soda 
teaspoon salt 
cup powdered sugar 


1. Preheat oven to 350°. Butter two ! 
inch round cake pans. Line bottoms §) 
pans with cooking parchment. In a 
heavy 1- to 2-quart pan over low hea’ 
stir brown sugar, butter, and 3 table- 
spoons whipping cream until melted: 


of the cake pans. Sprinkle */1 cup | 
chopped pecans evenly into pans. { 
2. In a bowl, with a spoon, beat eg ap 
granulated sugar, and oil until well : 
blended. Stir in pumpkin and "2 tea) 
spoon vanilla. In a bowl, whisk togell q 
er flour, baking powder, pumpkin pif, 
spice, baking soda, and salt to blend! 
Whisk dry ingredients into pumpkin, 5, 
mixture until well blended. Pour hal} the 
the batter into each of the pans; (gulng 
smooth top. 


3. Bake until a toothpick inserted in) pi 
center of cakes comes out clean, 30 ti 













I authentic Italian flavor of Gallo 







alame makes every holiday gathering, 
a celebration worth remembering. 
v en only the best will do, make it 


Gallo Salame. 
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oz. Tortellini, multi colored - 
tbsp. Olive Oil i [MANUFACTURER'S COUPON [EXPIRES 03/31/06 | f 
r i f 

bsp. Chives, chopped a es : 
p. Parsley, chopped , e a > ’ 

p. Fennel Leaf, chopped 5 bo y i a E 

. Arugula, chopped 1 = vai y ov ; 
Parmesan Cheese, grated s | An i 
Romano Cheese, grated 2 NONE ka > a 

I . Chicken Broth a on D a € ag € 1 
. Gallo Salame® Italian Dry Salame, julienne a of G all 0 S lame a 

3 3 a 

k the tortellini in boiling water until tender. Place, dh Lhe : 
olander and rinse in cold water until tortellini is a (any varie y) i 

ol to the touch. Heat olive oil in a sauté pan on 1 54 2g 8 
ium high heat. Place the tortellini into the pan M cooked toe SRE oe | i 

Puig with the chives, parsley, fennel leaf and arugula." yaks RETALER So oc Ml 
e for four minutes and then add the Parmesan and D cents peta if submitted in compliance with our Cc ut ie g 
cheeses. Saute for one minute and then add the : Gash valet aa eat at in sarletoos ads ee 4 

broth along with the salame. Stirfor1 minute | |” oa oa. ne ( a e) a eae 


‘aS t E 
Re aweeee to taste) www.gallosalame.com ©2005 Sara} ve Foods 
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35 minutes. Let cool in pans on racks 
about 5 minutes, then invert onto 
racks and remove pans and paper. Let 
cool completely, about 11/2 hours. 


4. Up to 6 hours before serving, in a 
bowl, with an electric mixer on high 
speed, beat remaining 1°/1 cups whip- 
ping cream until soft peaks form. On 
low speed, beat in powdered sugar and 
remaining '/2 teaspoon vanilla just until 
blended. Set one cake layer, pecan pra- 
line side up, on a serving platter. 
Spread two-thirds of the whipped 
cream mixture over the top. Set second 
layer, praline side up, on top. Cover 
with remaining whipped cream mix- 
ture. Sprinkle with remaining '/4 cup 
chopped pecans. 


Per serving: 676 cal., 59% (396 cal.) from fat; 6.3 g 
protein; 44 g fat (14 g sat.); 66 g carbo (2 g fiber); 
481 mg sodium; 129 mg chol. 


L MT 


Pumpkin Chai Pots de Creme 
Last year, inspired by the popularity 
of Starbucks’ pumpkin lattes, Edwina 
Gadsby decided to incorporate those 
flavors into her favorite dessert, pot 
de creme. “My sister Leanne, a huge 
chai fan, suggested I try it with chai 
instead of coffee, and everyone loved 
it,” she says. 

PREP AND Cook Time: About 11/1 hours, 
plus 112 hours to cool and chill 
MAKES: 6 servings 

Notes: You can make the custards and 
pumpkin seed brittle up to 1 day 
ahead. Cover and chill custards; store 
brittle airtight at room temperature. 


1 cup whipping cream 
1 cup whole milk 
Ya cup firmly packed light brown sugar 
6 large egg yolks 
Y4 cup granulated sugar 
Y2 cup canned cooked pumpkin 


"’ cup chai tea concentrate or strong 
brewed chai tea 


2 teaspoons grated orange peel or 
Meyer lemon peel 


1 teaspoon yanilla 


Pumpkin seed brittle (recipe follows) 


1. Preheat oven to 325° (convection 
not recommended). In a 2- to 3-quart 
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Pumpkin Chai Pots de Creme 


pan over medium heat, stir cream, 
milk, and brown sugar until sugar is 
dissolved, 2 to 4 minutes. Remove 
from heat. 


2. In a bowl, whisk egg yolks until light 
yellow. Add granulated sugar and whisk 
until blended. Gradually whisk a fourth 
of the hot cream mixture into the egg 
mixture. ‘Then slowly whisk in remain- 
ing cream mixture and the pumpkin, 
chai, orange peel, and vanilla. 


3. Divide mixture among six ramekins 
(?/4 cup). Set in a 12- by 16-inch roast- 
ing pan at least 2 inches deep. Set pan 
in oven and pour in boiling water to 
halfway up sides of ramekins. 


4. Bake until custards barely jiggle 

when gently shaken, 45 to 50 minutes. 
Lift ramekins out of water and let cool 
on racks for 30 minutes, then chill until 


m= For more great Thanksgiving contest recipes, go to www.sunset.com/thanksgiving2005 



















































cold, at least 1 hour. Cover when ce: 


5. Shortly before serving, garnish 
shards of pumpkin seed brittle. 

Per serving: 382 cal., 57% (216 cal.) from fat; 8 g 4 
protein; 24 g fat (11 g sat.); 35 g carbo (0.7 g fibe ; 
48 mg sodium; 263 mg chol. ] y 
Pumpkin seed brittle. In a heavy 64 
8-inch frying pan over medium-high } 
heat, stir /3 cup sugar and "4 cup wat 
until sugar is dissolved, 1 to 2 minu 
Cook without stirring, shaking pan } 
often, until mixture is a deep amber} 
color, 5 to 10 minutes. Remove fron'| 
heat and stir in '2 cup hulled roaste} 
pumpkin seeds (sometimes sold as || 
pepitas). Pour onto a 12- by 15-inchi} 
piece of buttered foil and spread thir} 
Let cool until hard, 6 to 10 minutes. } 
Cut or break brittle into about "/-ine} 
shards. Store airtight, if not using at} 
once. * 
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The taste you trust* 








For generations, holiday cooks have relied on the 
unmatched quality of McCormick spices. From whole, 
imported Turkish Bay Leaves and the richest, most 
savory gravy to Poultry Seasoning made with the perfect 
blend of the finest herbs and spices, McCormick helps 
you make delicious family memories that ll keep them 
coming back year after year. 


For great-tasting recipes, visit www.mccormick.com 























b Roasted Turkey with McCormick Turkey Gravy 
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_ Modern design ideas from an iconic Western 





structure, plus simple ways to getthe look 


116 















Poe tea) 
te teem 
Mute cla) 
features a 
peaked roof 
and rustic 
Pree) 
Bete: (oe 
PNT Titel 4 
: emu att 
ot ° Montana ledge- 
OR lay A 


ae S eiaemae 







a ane 


2 ie ‘i exe 






METHOW RIVER VALLEY, WA 


Backcountry 
base camp 


When orthopedic surgeons David 
and Amaryllis Scott want to leave their 
weekday routines behind, the word 
“yonder” fits the bill. Their barn- 
shaped retreat on a silent ridge in 
Winthrop, Washington, is as remote 
from their working lives as the surface 
of the moon. 

“First and foremost, it’s base camp,” 
David says. “But it’s also a place to 
escape from the stresses of our profes- 
sion. We can forget it all.” 

‘The metal-roofed, cedar-clad struc- 
ture perches on a mesa amid near- 
treeless foothills shimmering with gold- 
en bunchgrass, sage, and bitterbrush 
toasted brown by sun and dry wind. 
Oversize windows face southwest to 
the North Cascade Range, scooping in 
hearty portions of nearby Mt. Gardner 
and a scrabbly terrain with some of the 
Northwest's best cross-country skiing. 

The Scotts wanted a simple weekend 
home that put them close to the moun- 
tains. “At one point, we actually thought 
we'd just put a yurt on the property,” 
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The warm-toned wood 
ceiling Soars tOd ~~ « 
mind-clearing A aETele 
of-more than 20 feet 










David chuckles. When they decided 
instead to build a custom two-bedroom, 
2,300-square-foot home that would pro- 
vide comfort and utility, they called in 
the family expert—David’s father, archi- 
tect Winton Scott. The elder Scott was 
intrigued by the architecture of North- 
west barns and suggested a design that 
borrowed from the region’s buildings. 

An open floor plan for the kitchen, 
dining, and living areas dispenses with 
walls. The warm-toned wood ceiling 
soars to a mind-clearing altitude of 
more than 20 feet above interlaced 
scissor-shaped trusses of vertical-grain 
fir, complementing the great room’s 
loftiness while keeping the scale inti- 
mate and friendly. 

Architect Winton anticipated the sea- 
sonal extremes, calculating the path of 
the sun and the heavy snow loads in 
determining the strength, slope, and 
overhang of the eaves. “The monumen- 
tality of the view was hard to escape,” 
Winton says. “That was the genesis of 
the design—that sense of openness and 
no divisions of space.” —PETER SACKETT 
pesiGn: Winton Scott Architects, 
Portland, ME (www.wintonscott.com or 
207/774-4811) 


Rustic barn style 


The Scotts’ house is a classic barn-like 
space: natural, functional, and warm. 


Shaker-style kitchen cabinets. 
“Their simple design doesn’t compete 
with the trusses, which are a focal point 
of the house,” Amaryllis Scott says. 
Advice for your own cabinetry: Borrow 
ideas from timeless, utilitarian styles. 


™@ Long, deep eaves. A generous 
overhang offers protection in any 
weather but allows a connection with 


the outdoors. 


posed posts and beams. Over- 
russes establish a repeating 
ia! rhythm and give scale to the 


90M. 
s and bolts in plain view. Real 
w their seams; for an 
look, display the hardware 
is the house together. 
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The Carneros region is one of the 
least-developed areas of the Napa Val- 
ley, its rolling hills dotted with barns 
and sheds and water towers. When 


real estate developer Keith Rogal, 
i founder of Napa Valley’s two-year-old 





Carneros Inn, began work on a new 
phase of development—24 single- 





family homes on-site for those “who 
check in and don’t ever want to check 
| out,” he says halfjokingly—he sought 

| | a design that would reflect these sur- 
roundings. He hired William Rawn 

ie Associates, a Boston-based architecture 
i firm known. for thoughtful, place-driven 
| projects, and matched it with Napa- 

| based duo Kimberley Nunn and Dan 
Worden of Shopworks, creators of 
the playful interiors for eight W Hotels. 
| The resulting homes (including 
Rogal’s own, pictured here) take their 
cues from the rural setting while simul- 
taneously updating the barn form. 
Vaulted 16-foot ceilings soar over 
large, open-plan rooms. Nothing is 
embellished; instead, the construction 
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details provide the decorative flourish- 
es. Simple board-and-batten siding on 
the exterior “connects in an honest 
way with agricultural buildings,” says 
architect Douglas Johnston. Shop- 
works used the material indoors to line 
the walls of the great room and define 
a more intimate scale. “We updated it 
by making it lighter and thinner, more 
appropriate to interior application,” 
Worden says. “Matching its height to 
the top of the doors also gives the 
space some breathing room.” 

The airy interiors provide a gallery- 
like backdrop for furniture and objects 
chosen by Rogal and Shopworks for 
their sculptural, tactile qualities. “We 
picked a shaggy wool rug that every- 
one wants to lie on, and a chair thread- 
ed with leather strips that kids can 
strum like an air guitar,” Rogal says. 
“That’s part of the charm of an inter- 
esting space—that it can attract idle 
play, that it provokes fascination.” 
—JAIME GROSS 
pesiGn: William Rawn Associates, 
Architects, Boston (www.rawnarch.com or 
617/423-3470) 

INTERIOR DESIGN: Shopworks, Napa, CA 
(www.shopworks.com or 707/258-1924) 


Sleek barn style 


Melding traditional barn forms with 
modern finishes and colors requires a 
subtle hand. The key is to draw inspi- 
ration from the rural setting without 
making it kitsch. 


™ Roof deck. The upper level includes 
an open-air gazebo (far left) modeled 
on the region’s water towers. 


“| Restrained mix. The loftlike living 
area contrasts straight-from-the-farm 
materials (board-and-batten siding, 
cabinet fronts with simple casework, 
walnut-colored floor planks) with 
stainless steel appliances and objects 
i \eutral palette. 
t sources. Inspired by barn roof 
a clerestory-lined monitor pops 
he great room’s ceiling, washing 
ym with sunlight. The oversize 
further brightens the space. 
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Contemporary 
barn details 


“Modern furnishings share 
several attributes with tradi- 
tional farm equipment and 
materials,” says Carneros 
Inn developer Keith Rogal. 
“They're adaptable, simply 
and beautifully made, and 
highly functional.” 


Seating nook. The cream- 
colored leather sofa (Smala 
sofa; Ligne Roset, www. 
ligne-roset-usa.com or 800/ 
297-6738 for store locations) 
can be positioned into two 
reclining angles and also folds 
into a bed. The vintage 
photographs are from local 
family albums, honoring the 
Carneros region’s tight-knit 
community of farmers. 
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& Tranquil soak. The bath- 
room is spare and airy, with 
blue-green tile on the walls 
and heated tile underfoot. 
The freestanding tub (Pier 
tub; Waterworks, www.water 
works.com or 800/699-8757) 
is a streamlined take on the 
classic claw-foot. 


@ Kitchen command center. 
The troughlike porcelain sink 
(Farmhouse kitchen sink; Water- 
works, see above) is wide and 
deep. Open shelves put dish- 
ware and utensils within reach. 


@ Powder room. Dark wood 
accents provide a pleasing 
contrast to the creamy 
finishes of the subway tile 
and modern farmhouse-style 
sink (Pier sink and washstand; 
Waterworks, see above). 











fringing barn style home... 


i bowls 


Addison bowls 
135; Crate and 
| Barrel (www. 
rateandbarrel. 
com or 800/ 
967-6696) 





Mixing > 














Pie rack > 


Antique pie rack 
$195; Sienna 
Antiques (707/ 
763-6088). Sim- 
ilar racks avail- 
able from Ikea 
(Gorm shelving 
unit from $20; 
www.ikea.com 


a $79; Pottery 


Re potterybarn. 






Wall clock> 
Robbins clock 


Barn (www. 


’ com or 800/ 
3 922-5507) 


_ 4Quilt ladder 


Vintage ladder 
$295; Summer 
Cottage Antiques 
(707/776-2873). 
Similar ones from 
$98 at Furniture- 
Find.com (www. 
furniturefind.com 
or 800/362- 
7632). Similar 
blankets avail- 
able from Pendle- 
ton (from $35; 
www.pendleton- 
usa.com). 


or 800/434- 
4532). 


«Enameled 
cast-iron pot 


Staub La 
Cocotte pot 
$190; available 
at | Leoni (707/ 
762-9611), or 
visit www. 
staubusa.com 
for additional 
stores. 
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«Lantern 


Rustic iron 
hurricane lamp, 
$31; Seasons 
(707/762-5337) 


< Floral 
aprons 


$24 each; 
Nancy Koltes 
at Home 
(415/924-5811 
or www. 
nancykoltes 
athome.com 
for store 
locations) * 
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Green summer leaves turn 
yellow, gold, or even yellow- 
orcas Me ome en cs) 

8 feet tall and wide; 
upright form. 

CLM 
Coral red bark is most 
intense on young wood in 


RL teal le Col) 
UM lee Clon 


in fall, with apricot and 
light red highlights. To 
25 feet. 


ORANGE-RED 


YM eee 
Spring leaves are purple- 
tinged red; in summer, 

baat MccMe [a-t-larae Lato 

oie are l iel)dimcoMd it 
son. 15 feet tall. 


melee re) (om 
Leaves open orange-red, 
turn red-green for sum- 
mer, and become orange 
in autumn. 9 feet tall, 8 
feet wide; weeping form. 


A lacele 
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Blackish red through si) 
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then crimson in Cra 
30 feet tall and wide. . 


g‘Osakazuki’ | 


Bi Muteciaeiel usa 
Japanese maple, it has 
eles am eno eal ale 
nace red in autumn. 

25 feet tall and wide; | 
round-topped. 













For an instant tabletop arrangement, slip sprigs of 
Japanese maple into glass domes ($5.60-$32 at 
Mag Als Mile tsHi) culaiee etl Reda Rt atet 
are just wide enough to hold them upright; set on 
top of decorative plates. No water is needed—the 
cuttings will look fresh for hours. 
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Japanese maples make 
sensational container 
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Though most Bae Per - ae centers sell at 
least a few Japanese. Prt Ce Rone) elm untele Maret a ae 
Rou M eld el eae Mulls cig ay ea 
find what you want Tete ie alee al 
mail-order source, Here are Sr of our NC 


Mendocino Veer Oia Mendocino, CA 
(www. rT elle com or 707/937-1189) 
Mountain Maples, Laytonville, CA 

ALA oat] Mee Lat) IPL OVA SV Pd) 
Whitney Gardens & Iam ta tatty aw 
(www, eT loka or 800/952-2404) 
Wildwood Farm, Kenwood, CA. noe 
(www.wildwoodmaples.com or 888/833-4181) %* 





























Let's leave our hut, dear 


Get out of our rut, dear* 


It All 3 


How one.couple did Vegas, 
Death Valley,.and Palm 
Springs in a week—and 
made it swing, baby 


BY DALE CONOUR 
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ate afternoon. A weekday. I am floating in a saltwater pool at Palm 


Springs’ Orbit In with a sake cocktail in hand. Palm trees stretch to a 


blue curacao sky. The rocky San Jacintos rise beyond, bronze in the 


day’s:last light. My gal, Red, idly reads in a white chaise longue. Tonight, a 


great dinner out. Tomorrow, we'll stop by Dino’s house, then maybe Frank’s. 


At one time, we were just like everyone else. But that was before I told 


Red, Come fly with me, baby—let’s get away from it all. Before we 


— 


our fast, crazy Las Vegas—Death Valley—Palm Springs roa<i B 


decided to live as large and gorgeous and audacious as ‘| 
Nevada-California desert. 


That was before we experienced the Snap. 


*from “Let's Get Away from It All,” by Tom Adair anc! Matt Dennis 


> set out on 
efore we 


winging 
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Palms sway- 
ing, tunes 
swinging, 
Orbit In is 
one of the 
best retro- 
style motels 
in Palm 
Springs—and 
it’s an easy 
bike ride from 
downtown. 
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Romance in 
Vegas (clock- 
wise from far 
left): gondola 
ride at the 
Venetian; 

the resort’s 
frescoed 
Colonnade 
leads to the 
lobby and the 
golden Armil- 
lary Sphere; 
getting misty- 
eyed in front 
of the Bella- 
gio; O by 
Cirque du 
Soleil; South- 
west salad at 
the Canyon 
Ranch Cafe. 





CLOCKWISE FROM BOTTOM LEFT; LISA ROMEREIN (3), RACHEL WEILL, RAYMOND PATRICK 


Let me explain. You can’t think about a 
road trip to Las Vegas and Palm Springs and 
the desert between without thinking Rat Pack, 
Ocean’s 11, 50s and early ’60s Hollywood. 
This was the playground of the stars. 

And those great, great songs ... My friend 
Mark, a San Francisco crooner, says this about 
the perfect swinging tune: “It all starts with 
the Snap—yes, the Sinatra-cool finger snap, 
but more than that, it’s the pull of the swing 
rhythm, which is at the heart of American 
jazz. There’s a technical explanation, but it’s 
easier to think of it as the thing that makes 
your insides feel like they’re being twanged. 

“Snap, baby.” 


Let’s keep this party polite 
Never get out of my sight 
Stick with me, baby 

I'm the fella 

You came in with 

Luck be a lady tonight* 


e rumble out of McCarran Interna- 

tional Airport in our rented muscle 

car and hit the Las Vegas Strip. 
We’re spending some cash on this once-in-a- 
lifetime trip and have chosen the Venetian 
Resort Hotel Casino as our refuge. As we 
head down its drive, the buzz of Vegas dies 
away, and we buy into the resort’s over-the- 
top, even theatrical, salute to the Old World 
romance of Venice. Well, more or less. Red 
shakes her head at the gondolas making their 
way through the resort’s canals: “They’re so 
cheesy!” (I vow to get her on one before we 
leave town.) 

There are only a few things you have to do 
on a romantic getaway to Las Vegas: Get in 
some serious lounging-by-the-pool time, spend 
a night at a club or two, and enjoy an evening 
with a big dinner and a big show. Throw in 
some shopping, gambling, and, yes, a little 
Vegas cheesiness, and it’s mission accom- 
plished. 

We waste no time getting to the pool, where 
Red cheekily asks a neighboring Italian, 
resplendent in long sideburns and tattoos, 


- how the Venetian holds up to the real thing. 


“You know, it’s like New York New York is to 
/ 


*from “Luck Be a Lady Tonight,” by Frank Loesser 


New York,” he says. “Italians might say, Why 
come here when we have Venice three hours 
from where we live? But it’s the service.” he 
says, then pauses, searching for the right 
words. “Las Vegas is fun, and then—stop,” he 
adds, and laughs. The Venetian towers above 
us, its windows reflecting the drifting clouds 
so perfectly it seems we’re looking through a 
giant facade to the sky beyond. 

Item number two on our list takes some 
work. Finding the right nightclub in what’s 
such an ephemeral scene gives you about the 
same odds as roulette. We’re on the money 
with ‘Treasure Island’s Tangerine Lounge & 
Nightclub, which, we learn, follows the cur- 
rent Vegas dance club mode: Cordon off a 
lounge with a huge stylish curtain, pump up 
the music, and place a couple of dark-suited 
bouncers at the head of the line to jettison the 
rubes in white sneakers. ‘Tangerine features 
more cute navels than a Riverside orange 
grove and offers a great view of the Sirens of TI 
show out front in 
the hotel’s cove 
(which is sort of a 
good thing). 

The next morning we make amends for our 
late night with a workout and a healthy break- 
fast at the cafe in the full-featured Canyon 
Ranch SpaClub at the Venetian. We wander 
the Strip for a few hours, indulging at the 
Bellagio’s Jean-Philippe Patisserie chocolate 
shop and enjoying a nature break in the 
conservatory. 

And then we head back to our hotel for, 
yes, a gondola ride. “I can’t believe we’re 
doing this,” Red says as we get in line behind 
three women from Minnesota who are on a 
“husband break.” 

The Venetian has outdoor gondolas, which 
are okay if you just want some fresh air. But 
the ride through the resort’s shopping district, 
a Disneyish version of Venice, is the way to 












UNFOLD 
FOR TOUR MAp 


go. Our gondolier is Francesca, born on the 
Adriatic coast of Italy, raised in Southern Cali- 
fornia. She encourages us to cuddle, noting 


that kissing under every bridge brings luck. 
“Just no babies,” she warns. By the time 
we've gi der the first bridge and begun 
our s od fortune, Red, snuggling 
into m tearly ina Venice state of mind. 
Fran: cep, rich voice, serenades us 
in Ita .e’s done, she translates fo: 
us: ‘ is precious, there is you.” 
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GRAND CHEROKEE 





A\. NEW JEEP ¢ MANDER 


\ available 5.’ |” V8, Quadra-Drive Il° 4WD, and CommandView™|! ual Skylights. For the latest news on the ft 










Las Vegas 


set that dese rt swing Se 


or to get an update on what's 

new on the Strip, check in with 
© experience the best of California’s and Nevada’s desert towns and land- the Las Vegas Convention and 
Visitors Authority (www.visit 


scape in a limited amount of time (for us, a week), we flew into Las Vegas, lasvegas.comenenm game 









rented a car, and then traveled in a large S-shape, visiting Death Valley 4858). 
tional Park and then driving through both Mojave National Preserve and Joshua Attractions 
te National Park to get to Palm Springs. The more time you have, the more attrac- The Attic. Fun vintage clothing, 


accessories, and furnishings. 
$1 admission fee entitles you to 


Vhat to pack? In November, Las Vegas daytime highs hover in the 60s; in Palm “lifetime entry"; closed Sun. 


Ws you can add, of course, and we've noted a few of these options on the map. 











1018 S. Main St.; www.theattic 
‘ings and Death Valley, they hover in the 70s. Nights drop to the 40s in all three lasvegas.com or 702/388-4088. 
ces. But, above all, dress cool. The Conservatory and Botani- 





cal Gardens. Seasonal plant- 
ings under 50-foot arched glass 
: ceilings provide an oasis of 
pee gS au nature on the Strip. Free. At 
the Bellagio (from $159; www. 
bellagio.com or 888/987-6667 
: for room reservations), 3600 
Road tip Las Vegas Bivd. S. 







































ey O by Cirque du Soleil. 7:30 
NEVADA p.m. and 10:30 p.m. Wed-Sun 
(no performances Dec 5-20); 
$99 (no children under 5; reser- 
vations a must). At the Bellagio 
(see above); www.cirquedu 
soleil.com or 888/488-7111. 


Tangerine Lounge & Nightclub. 
Indoor lounge, outdoor deck, 
DJ, and burlesque shows (10:45 
tvip p.m., 11:45 p.m., 12:45 a.m., 
and 1:45 a.m. Tue-Sat). Closed 
Sun-Mon; $10 cover for 
} women, $20 cover for men. In 
; Treasure Island (from $79; 
\ www.treasureisland.com or 
S| 800/944-7444 for room reser- 

\ vations), 3300 Las Vegas Blvd. 

S.; 702/894-7111. 


\ Venetian gondola rides. Pur- 
chase tickets at the Grand 
j Canal Shoppes in the Venetian 
; Resort Hotel Casino. Drop by 
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Bright lights, Sin City: Walking 
‘egas’ Fremont Street 
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WE HAD OU 


COMMANDER 





apenger Trail Rated’Jeep 4x4, visit jeep.com, omman-ver 











































































































“That’s true, isn’t it, honey?” Red asks with 
a smile, 

“Of course,” I reply. 

“Now that’s amore!” Francesca gushes. 

We're feeling the Snap. 

Before our dinner and show, we join a 
dozen others at the Venetian’s Pit 2 for a craps 
lesson, and Randy—former dealer, now pit 
supervisor, and official throwback to classic 
Vegas—runs us through the basics in his 
tough but good-hearted way. We learn to pick 
up the dice with one hand and one hand only, 
always keeping them over the green and in 
plain view of the camera. We learn that it’s a 
check, not a chip, when rolling a seven’s a 
good thing, and when it becomes a bad thing. 
And he imparts some wisdom that seems to 
have resonance beyond the craps table. “If the 
dealer puts money in front of you,” he admon- 
ishes, “pick it up.” 

Fresh graduates of Randy’s school of craps, 
we find a table with room for players and 
plunk down 40 bucks. I learn, quite soon, that 
I’m bad luck, a cooler. 
We plunk down 
another 60 bucks. 
And we ride it out for 
a good hour, conserv- 
atively milking our tiny stash as it grows and 
shrinks, watching others walk away after los- 
ing hundreds of dollars. But in the end we’re 
down to one 5-buck check on a $10-minimum 
table. We leave it for the dealer and thank him 
for a good time. 

Dinner is at Hubert Keller’s Fleur de Lys. 
It’s one of the newer examples of the “chefs 
gone wild” trend in Vegas. ‘There’s a prix fixe 
menu, so, aside from the pan-seared scallops 
to start, I leave it to the kitchen, and the meal 
becomes a journey itself. 

The show is O by Cirque du Soleil, at the 
Bellagio. Like the group’s other shows, it com- 
bines grand theater design, wizardly stage- 
craft, and amazing acrobatic performances— 
all taking place in, around, and above a 
mesmerizing indoor sea. Despite all the flash 
in Las Vegas, Ois the one place we experience 
true wonder. 

The next day we leave the city for Death 
Valley, heading north on U.S. 95 close to 
commute hour. The timing’s a mistake: Traffic 
is slow for miles. We’re heading into the red 
tile-roofed suburbia that has sprouted like 
desert wildflowers around Vegas. Once free of 


UNFOLD 
ro) CLL Ye 


the city, our overstimulated brains let off pres- 
sure, like heat waves off the highway. “Las 
Vegas did me in,” Red admits. 


Hey, goomba, | love how you 
dance the rumba 

But take some advice, paisano, 
Learn-a how to mambo* 


couple of hours of quiet desert land- 

scape, singing and snapping along to 

Dean Martin’s “Mambo Italiano,” 
then a pit stop in Beatty to pick up some of 
Gus’s Really Good Fresh Jerky revives us. 

We drive through foothills on State 374, 
following the pass downward. The land 
begins to open, and wind buffets the car. 

In the distance, giant dust devils rage across 
the valley floor. Red can barely open the 
door to check out the visitor information 
kiosk we encounter. Her long hair in a 
frenzy, she’s stymied by the visitor permit 
machine and quickly retreats to the car. Dust 
is flying everywhere, pebbles patter the 
windshield. 

We've reached Hell’s Gate, the central 
entrance to Death Valley. 

Death Valley National Park marks the 
beginning of our reeducation with the concept 
of “vast.” The park is more than 3 million 
acres in size. Even obscured by dust, the val- 
ley stretches so far that estimates seem futile— 
10 miles? 50? It’s halted at last by the 
Panamint Range, rising dark and dreamlike 
on the horizon. 

We didn’t plan far enough ahead to secure 
a room at the renowned Furnace Creek Inn; 
in fact, I only just manage to grab the last 
available room at the more economical, less 
upscale Furnace Creek Ranch. 

The ranch is a collection of low-slung build- 
ings that make up comfortable-but-nothing- 
fancy motel rooms, a market, and a cafe side 
by side with a lounge and steakhouse. There’s 
a large lawn area (incongruously) and a pool. 
We enter our room and discover why it was 
the last available: separate beds. “Well, it fits 
our retro theme,” I offer. 

After dinner at the Wrangler Steakhouse, 
we drift out to the lawn, and lie down, beat, in 
the darkness. The stars flicker as bats flutter 


*from “Mambo Italiano,” by Bob Merrill 


CLOCKWISE FROM NEAR RIGHT: LISA ROMEREIN (4), CATHERINE LEDNER 
are on az be / 


Scenes from 
a desert road 
trip (clock- 
wise from 
near right): 
camera- 
friendly 
panoramas, 
exploring the 
Mesquite Flat 
dunes; blow- 
ing in the 
wind at 
Ubehebe 
Crater; Palm 
Springs style 
at Trina Turk 
Boutique; 
popular 
attraction 
Scotty’s 
Castle in 
Death Valley. 
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Road tunes 


We asked San Francisco jazz 
singer Mark Robinson (www. 
markrobinson.org) for sug- 
gestions on what standards 
to listen to on this classic 
desert road trip. After first 
relating a “religious experi- 
ence” he had the other 
evening listening to Mel 
Tormé’s “Too Close for Com- 
fort,” he provided a list of 
greats. Here are some of 
them. 


“Come Fly with Me” 
Frank Sinatra 

“Let's Get Away from It All” 
Della Reese 

“Too Close for Comfort” 
Mel Tormé 

“Mambo Italiano” 

Dean Martin 

“With a Song” 

Sammy Davis Jr. 

“Close Your Eyes” 

Ella Fitzgerald 

“Too Darn Hot” 

Mel Tormé 


“Fly Me to the Moon” 
Frank Sinatra 

“(Get Your Kicks on) 
Route 66” 

Nat King Cole 

“The Birth of the Blues” 
Sammy Davis Jr. 

“Ain't That a Kick in the 
Head” 

Dean Martin 

“I've Got the World ona 
String” 

Frank Sinatra 


mm Go to www.sunset. 
com/tunes to buy 
this song list. 
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past and palms rustle in the wind. Sinatra’s 
in my head, singing, 


Fly me to the moon 
Let me play among the stars* 


and Red, as if hearing, holds my hand. 


e rise early for a full day of Death 
Valley “don’t misses,” and experi- 
ence sunrise at the Stovepipe Wells 
Dunes, a scramble into (and, more signifi- 
cantly, out of) Ubehebe Crater, a tour 
of Scotty’s Castle, and sunset in Golden 
Canyon. 

We leave Death Valley behind the next 
morning. But a landscape so huge that it 
swallows mountains keeps us occupied until 
we reach Baker, 120 miles south of the val- 
ley, a crossroads town offering food, gas, and 
the spectacle of the “world’s tallest ther- 
mometer” at Bun Boy restaurant. 

We've got a long way to go to make Palm 
Springs, so I let the car run. A desert dream 
flows past: Joshua trees stand sentry, jack- 
rabbits bolt, rocky peaks rise like islands in a 
creosote sea. 


s has happened with more than one 

Hollywood celeb, Palm Springs had 

its time, lost its shine, and is making 
a comeback thanks to a vibrant gay commu- 
nity in love with the retro charm. 

We spend a morning at the fabled Two 
Bunch Palms Resort in neighboring Desert 
Hot Springs, enjoying a side-by-side couples 
massage and Roman tub soak. Our massage 
therapists are first-rate, but we’re under- 
whelmed by the spa’s facilities and decor— 
best described as Wild West bordello. 

The afternoon is spent exploring Palm 
Canyon Drive’s array of vintage furnishing 
and consignment shops, dreaming of a life in 
a pad that swings. 

Dinner is at Riccio’s. Oversize menus, 
vinyl banquettes, teamsters backslapping 
each other. We’re talking old-school Italian. 
We cuddle in a corner booth until our din- 
ners arrive. Red slides away from my arm to 
receive her Linguine alle Vongole. “No, no,” 
protests our waiter, who’s worked at Riccio’s 
for 23 years. “Here,” he says, and with the 
grace of a mago, shifts her tableware and 





















































Palm Springs’ 
Cm li) 

Canyon Drive 
eee Lael a 


places her plate right next to my Ptto di Pol 
Ripieno alla Toscana. “Ah, amore,” he sighs, 2 
leaves us to dine. Old school, friend. 

On our last morning in Palm Springs, w 
pick up a map of celebrity homes from the 
visitor center. In quick succession, we chee 
off the former hideaways of Elvis, Liberacd 
Peter Lawford, Dean Martin, and, on our § 
way to the Palm Springs airport, Frank 
Sinatra. 

And then, 700 miles behind us, we’re ati 
the airport, our trip’s over, and the plane’s 
rising up and away from Palm Springs. I loc 
over at Red reading, and I realize it wouldy 
have been nearly as great with anyone else 

“What?” she asks with a smile, noticingy 
my attention. 

“Oh, nothing,” I say (because I’m a guy} 
But I’m thinking about a little piece of wis 
dom I heard recently: When the dealer p 
money in front of you, pick it up. 

I turn to the. window to hide my grin, a& 
watch the desert fade away. But one more * 
tune of Frank’s comes drifting up, and it 
makes my insides twang: 


I’ve got the world on a string 
Sittin’ on a rainbow 
Got the string around my finger 
What a world, what a life, 


I’m in love ...** 


Snap. #* 


*from “Fly Me to the Moon,” by Bart Howard 
**from “I've Got the World on a String,” 
by Harold Arlen and Ted Koehler 
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WEEKEND GETAWAY OR FAMILY 
VACATION rh 
known for year-round sunshine, champi- 
onship golf, and premier tennis. Stay and 
savor world-class shopping, fine dining, 
exceptional entertainment, and numerous 
art exhibitions. Visit the Living Desert Zoo 
& Gardens, hike the area’s many trails, or 
just relax poolside, Call 800/873-2428 or 
visit www.palm-desert.org 


SAVE 25-65 PERCENT ON TOP 
DESIGNERS AND BRANDS Plana trip 
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ARIZONA 


The rough trail taught you what's most important in life 
a jacuzzi suite waiting for you back at the resort. 
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GLOBE-MIAMI 
Where the 

Old West Meets 

the ch Century 


GLENDALE 





Se x IOUS 


623-930-4500 oF visitglendale.com 


have it both ways 
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Discover Southern Arizona and 


GREEN VALLEY, 


an active-adult community at the base of thillm 
Santa Rita Mountains. With an average | 
temperature of 85° and more than 300 ee 
sunshine, Green Valley is retirement at its bee 


1-800-858-5872 


| 
www.GreenValleyChamber.co ' 
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Y Sonora, México 


Cultural & Natural Treasures : 
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| www.laruta.org @ (800) 806-0766 


PAGE LAKE POWELL 


} get information for your adventure call: 


1.888.261.PAGE(7243) 
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TOMBSTONE 
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Call for your Visitors Guide 


WICKENBURG CHAMBER OF COMMERCE 
www wickenburgchamber.com 


Arizona s Wild Country 


Yuma has more sunshine in the 
winter than most places have year 
round; kayak downriver, traverse 
canyons on horseback...and you're 


just getting started! 
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‘ more info please call 800.293.0117 


ww.VisitYuma.com 
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| CHANDLER, ARIZONA 








| | ust 20 minutes from Phoenix Sky Harbor 
| Airport, Chandler offers premier 
| shopping, golfing in perfect weather, 

and a downtown area listed on the 
| 


National Register of Historic Places. 


| 
| 
| | www.VisitChandler.com 
| 
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| FLAGSTAFF, ARIZONA 














| |b Inthe heart of Arizonas 
| cool pine country 


See the Grand Canyon. Visit ancient 
ruins. Cruise Route 66. Ride a scenic 
chairlift. Tour our famous observatory. 
Then explore our 1890s streets full of 
shops, restaurants and entertainment. 


Flagstaff 


They don’t make towns like this anymore. 
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GRAND CANYON, ARIZONA 








Pets Welcome 
Restaurant On Property 
Outdoor Pool & Spa (seasonal) 

Kids 17 & under stay FREE with parents 


Present this Ad for a 
10% discount 


for reservations or ten oa 
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LAKE HAVASU, ARIZONA 





Lake Havasu, a truly unique Arizona destination, 


is custom made for a variety of outdoor activities 
on the water and ashore. Enjoy golf, fishing, 
watersports, sightseeing, a variety of great 
restaurants and lodging, and one of the 
Southwest's most famous historic attractions — 
the London Bridge. Of course, you may just 


want to put your feet 


up and take it easy. [yft— 
Which is perfectly ‘ :. 
fine with us. MSi— 


1-800-2-HAVASU - www.golakehavasu.com 
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if the largest New Year's Eve celebrations | all-suite accommodations, full-service spas, fitness centres, an 18-hole championship golf course, 
the country. Spice up your holiday atria dining, acres of shimmering pools and great rates, the Pointe Hilton Resorts have some- 
iin Tempe. : , 5 thing for everyone. You're sure to find your place in the. sun. For special offers and wonderful 


shopping, holiday light festivals and 
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>} TRAVELTOTEMPE.COM Hilton HHonors" manos earning of Points & Miles” and saaopiion of points are subject to HHonors Terms and Conditions. 
800.283.6734 ©2005 Hilton Hospitality, Inc. 
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FOR A VACATION EXPERIENCE THAT WILL TAKE YOU FULL CIRCLE, 
VISIT NEWMEXICO.ORG OR CALL 1-800-733-6396 EXT. 3173. 
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A New Mexico Heritage Hotel 
Celebrate the culture eclectic. And electric. Our Grand 
TUN Me ae Oa 
vibrant, exciting interpretation of Native American 
art. This is definitely not your average hotel. For a 
TTC 
www.nativolodge.com or call 
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Enjoy the familiar charm, 
serenity and hospitality of a 


true full service ranch resort. 


THE 


BISHOP'S LODGE 


RESORT & SPA 


Santa Fe, New Mexico 
800.732.2240 
www.bishopslodge.com 


Take Your Next Vacation — 
In A New Direction 


YIELD to New Mexico's ... 
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|) SANTA FE, NEW MEXICO SANTA FE, NEW MEXICO 


Get car fixed 

Get clothes from cleaners 

Get hedges trimmed 

Get inspired be 
www.santafe.org 


800-777-2489 


Will it be yoga, tai chi or ritual tea? 
Fresh, organic fare at the Blue Heron 
or cocktails at the Lotus Bar? 
A massage, swim or Parva 


Will you be refreshed by what 


you do? Or what you don't? 
Mi aTmoraI NA Un amt e LM OL 10) (01M Uneasy] 8 oe) OV Maree 010M Melee) (orm 
our 250-plus art galleries. Our collection of Contemporary, Hispanic and L 

Native American artand artists make this one of the most exciting art ¢ Away. To XAT fC. 
markets in the country. Come find something beautiful for yourself. 







You decide. 


Call 1-800-955 0028 
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ONE DESTINATION. 
INFINITE POSSIBILITIES. 
WINTER HIGHLIGHTS 
Taos Ski Season 11/24 — 4/2 


Yuletide in Taos 11/24 — 12/31 
Winter Wine Festival 1/18 — 1/29 


Begin to explore the possibilities by 
UT ea ela wae Ce Let atte 


| 888-953-8267 


TAOSGUIDE2.COM 
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he strength to endure, 


the STaCe to look beyond loss 
and find hope 


That’s what we’ve seen in our friends on the Gulf Coast. 
People are still in need. The crisis is far from over. 


In this special season of the year, let’s all give thanks 
for those we love and reach out to others. 


Please consider giving to the American Red Cross, even if you’ve given before. th 
www.redcross.org i 
(202) 303-4498 1-800-435-7669 Ro 


American Red Cross National Headquarters 
2025 E Street NW. 
Washington, DC 20006 


And if there are opportunities to volunteer in your own community, please lend a hand. 





“Alone we can do so little; together we can do so much.” 
—Helen Keller ie 
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ALL INCLUSIVE EXPEDITIONS 
Free Color Brochure 


GRAND CANYON 
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Authorized Concessionaire of The National Park Service 
Outfitters for the 
National Geographic Society, and others 
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or write P.O. Box O Kanab Utah 84741 g ake okie : i 








HIGH SIERRA/PLUMAS COUNTY 


BED & BREAKFAST INNS 
IP a = x 7 _ Heal 
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Marriott Bee Ht 
noretse ReS0RTS From SOO nicnt (Ew LAKE TAHOE/RENO AREA Ht 
CALIFORNIA COLLECTION Es 2 i | 
ae) | i 
Pure Magic Holiday Package fet | 
¢ Full service accommodations. 2 | 
- Breakfast for up to two adults and re | 
kids 12 and under. je) 





Ha special time to stay at the Hilton Anaheim. We are located 
Moss from the Disneyland» Resort, which is saluting its 50th 
with “The Happiest Celebration on Earth:’ We have great ~_ 1) 1_@NN.4aE  < 
i you and your family to enjoy now through December 28, 2005 ey aoe “a oe vg2 ove 
ta complete Disneylande Resort information and ticketing desk er 10] a elele 
Ibbby for your convenience. Come be part of the magic Or visit playatmarriott.com 

lig Ge Sinctspeclcte. “ GD Offer November 1, 2005 — January 31, 2006. Subject to 
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Some restrictions do apply. Rate includes breakfast for 





777 Convention Wa “ 3 A plus children age 12 and under staying in the same room. 
Anaheim, CA 92802- 3187 Hilton Most rate > for weekends. See website for rates and complete 
714-750-4321 Anaheim terms and conditions. © 2005 Marriott International, Inc 
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| COSTA MESA 


i COU co INCLINE AT 
| | TAHOE REALTY 
Vacation Rentals 
Homes, Condos, Chalets 
888-MTN-LAKE 
(888-686-5253) 


| Pe Mapas arama WWW.InclineAtTahoe.com 


INCLINE VILLAGE 


NORTH LAKE TAHOE 





NAPA COUNTY 


| Cli Mat Gori 
| log Ya OSL Uys 
| Accommodations © four outdoor mineral pools 
e mud baths * mineral baths * massages 


1006 Washington Street, Calistoga, CA 94515 
866-822-5772 


www.calistogaspa.com 


REDWOOD COAST 


Take a deep breath, 
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LAGUNA BEACH 





Our charming coastal village offers a 
thriving restaurant and art scene, regional theater, 
and the world-famous Pageant of the Masters. All 
this, plus everything from romantic inns to 
sophisticated resorts, just steps from the prettiest 
beaches in Southern California. 


LAGUNA BEACH 


A RESORT FOR ALL SEASONS” 


(800) 877-1115 
www.lagunabeachinfo.com 





Visit the Laguna Beach Visitors & Conference Bureau 


at 252 Broadway, near Main Beach 


MONTEREY PENINSULA 
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EXCEPTIONAL COMFORTS 


creel Rates 
Starting at 
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MARINA DUNES (Ostanoa 


RESORT Coastal Lodge & Camp 





Monteret escade ' 
(877) 944-4863 77) 262-7848 1 
www.MarinaDunes.com www.Costanoa.com 
* Restrictions Apply 
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Carmel’s Besi 
Lodging Secre 


Lobos Tee is within easy walking distance to cha 
ing shops, restaurants, galleries and beautiful wi 
sandy beaches. We are just minutes from world fai 
golf courses, breathtaking Big Sur and the Monterey, 
Aquarium. 30 private rooms complete with fireplo} 
continental breakfast and free parking. 


www.loboslodge.com 831-624-38) 
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www-montereyinns.com 
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NORTHERN CALIFORNIA 


Stanford Park Hotel sets the Hospitality ss 
_ Standard for the San Francisco Peninsula 
and Silicon Valley. 


Winner of Vine gee Lalor’ s 
2005 — of Cacellence 


* Five Star Diamond Award-winning service 
© Luxurious guestroom accommodations 
* Elegant banquet facilities for wedding and 
_ social occasions for up to 250 

© Award winning regional cuisine 
















'100 El Camino Real * Menlo Park & Palo Alto, CA 94025 ¢ 800.368.2468 
____Www.StanfordParkHoteLcom * www.WoodsideHotels,com 
Sea 


Ram esi 
Special 


YOSEMITE AREA 


mot i rT a 

24 table games 
Pye teats CTT at 
Live music & comedy 
7 restaurants & Eyes 


Near other 
Mother Lode Trades 


www.blackoakcasino.com 
Tuolumne, CA ° 1-877-747-8777 





TRAVEL DIRECTORY 


BRITISH COLUMBIA, CANADA 


Byee NSO] ERA 4 


coe MOUNTAINS 








For Free travel information, visit 


www.vcmbc.com 





All EY UG Tad 


FIJI 


yo 4g me ' 4 ne 
= A Division of McCoyTravel.com 

| & Am paciric 
: ; pre Lg 


HAWAIIAN ISLANDS 


EL EO] eee 





¢ DISCOUNT HAWAII AIRFARE 
e LOWEST Hotel & Condo Rates 


800-745-6144 


¢ Book Online e 


www.DiscountHawaii.com 


Op-1992202 LSD 





$] m4 STL 


Double Occupancy 
a ISLAND OF HAWAII 


Reservations 
800-527-6738 
707-579-3200 
fax 707-579-3247 


www.hotellarose.com 


@ 
BIW AI oy Nia > 


Santa Rosa, 
Se OUTRIGGER 
ui ‘AIRWAY VILLAS | 


co 
SANTA CRUZ COUNTY 


ee Le Te 


im Enjoy sun, surf and golf on 
the Monterey Bay. Large 
selection of properties. 
Bailey Property Management 
: www.baileyproperties.com 


1-800-347-6830 





HAWAII © AUSTRALIA © NEW ZEALAND @¢ FIijlt © TAHITI © GUAM 


New Luxury Condominiums 
In the exclusive Waikoloa Beach Resort on Hawaii's Big Island. 


HISTORIC AMBIENCE ... Beimthrew. 2- and 


TIMELESS HOSPITALITY 
| Ta LT 
COE aN OL 


3-bedroom condos from $219* a night 





Call 1-800-OUTRIGGER o 




















SONOMA COUNTY 


Beach Rentals 

sea Ranch Vacation Homes 
(707) 884-4235 
www.searanchrentals.com 


/cean Views « Hot Tubs « Hiking 
Swim « Tennis « Golf 
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RESORTS HA LUIS 



















| 
| 
| 





| 


Enjoy the best of Poipu Beach in beautifully | 


| 
| 
| 
| 


maintained 1-5 bedroom beach resort condos, Bee Xe, - : aa ee 
| | } homes and cottages. Many air, golf and activity 2 : “ Sd laedhahaleleeleeliidabseteeidabare 
| | packages. “Based on 5 nights in value season, dbl occ. | a ? mY qs OROVILLE 1 


| || | Discounts vary with season and stay. raise NA meee Ld We California’s Best Kept Secret 
Call 1-800-367-8020 any day. i Oe 167 MILES OF SCENIC SHORELINE 

y y iia Ucéan (Wray lube MNT] (O71 Central California (70 miles north of Sacramenty 

4 DeLuxe Houseboats at Competitive Rates 

(800) 637-1767 (530) 589-3152 } 

www.GoBidwell.com 


included in our daily rate. Two-Bedroom units REAL ESTATE INFO? JUST ASK! 


from $259 daily, including a mid-size car. 
} ai wy : $100 Off Houseboat Vacatio: 
Call for Details. Offer code: MSUN 


For Free Nights & Special Package Offers, contact us at 
1-800-669-6252 or www.Napili.com 


Peak season rates slightly higher. Some restrictions may apply. 


. a a From only \ - 
-. | 7 § Per night —— 
> VT I io gm | 








| 
| | 
I | 
| iat . ‘ 

( 17 DADAMICL | All the comforts of paradise, a complete 


yt |] E | \Is Wink wae 


Panty | 


| | 808-742-7400 _ ____ wwwsuite-paradise.com | 











WEST MAUI CONDOS 


MG Sunsets, Beaches, Golf and 
| “Mi, panoramic oceanviews. 


| cis emo neal 


| Sullivan Properties, Inc. © www.mauiresorts.com 








Maut’s Best Kept Secret 


Maalaea Vacation Rentals — ; nvEw [lake Mohave 
Ey tea aan eee Mana Kai Maui Resort 05” Crows | take Shasta 
y ere] Beachfront 1-Bdrm Condos! _ California Delta 





On the Beach Condominium Renta: Ls) | BUS Reelin astra oom oe 
en Vea Ba ae i ey Renta bs ie Book online! WWW.Ccrhmaui.com/ sunset ' 
y Realty & Ke pees SF 1-800-367-5242 4) ; Z 








1-800-367-6084 www.maalaeabay.com 








iT 


=< 
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CT 


Copper Canyon 
All Inclusive 


rivate Rail Tours 800-666-0346 


feel Clare elaleMtofe) dial: Meet 
www.sierramadreexpress.com 


staying 
Best Resorts, Prices & Weeks : 
. Visit 450+ Resorts Online! playin g 
Call For a Free Catalog ; 
shoppin 
800.514.5601 pee 
relaxing 


exploring 
enjoying 

retreating 
returning 


Crowned by A&E as the 
“Ultimate Holiday Town” 


and 

miles ° each other. It also has over 
d dozens of shops and 

miles from Salt Lake 

free vacation planner, : 


Park City Quick START Vacation: Convert your airline boarding 

Mm pass into a free same-day lift ticket to the Park City resort of your 

BPtse: choice. Online registration required. Visit parkcityinfo.com for 

* details. Some restrictions apply. Valid respective resort openings- 
12/24/05, 1/2/06-2/16/06, and 3/27/06-4/16/06. 


SCHOOL & CAMP DIRECTORY 


Eee. 
ee 
Pi 


Ses eer 
ee 


of 


ee 


At Lake Tahoe since 1978 3 
Grades 6-12 ¢ Coed ¢ College Prep 
Traditional boarding school for capable under- 
achievers * Summer Classes * Outdoor Activities 


530-583-1558 enroll@sva.org 


— Reclaim the 


Su une: x cam relationship with 
Ss = = = your daughter! 


¢ Ther ape utic environment, fosteri ing relationships 
with families 

¢ Substance abuse addiction treatment 

¢ Ladies Leadership Transitional Living Programs 
She will reclaim her relationship with herself! 


435-635-1185 www.SunriseAcademyRTC.com 


jee ee ee eee eee eee ee 


r the future... 
cuits ng wounds from the past! 


° Boys and Girls 12-17 
Strong Therapeutic Environment 
Life Skills Development 
¢ Accredited Academics 
Substance Abuse Treatment 
nily Involvement 
A thletics 
Preparing Youth for success” 


1-800-635-4441 


www.rrrtc.com 


es ee es ee eee ee 
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SPECIALTY SCHOOLS 






SOME SEE FEAR, SHAME, AND DESPAIR. 
WE SEE STRENGTH, PRIDE, AND HOPE. 


Montcalm Schools are the alternative to “tough love” 
programs for troubled kids. Our private-referral 
schools and residential treatment centers for 12 to 
18-year olds follow the basic tenets of Starr 
Commonwealth, so our programs are positive, 
strength-based, and they work, with a 95% success rate. 

To find out more, visit www.montcalmschool.org 


Mntealn — Matedlin 
















SCHOOL | SCH) 10 16k 
j 2 FOR GIRLS | FOR BOYS 
i i Van Wert, Ohio Albion, Michigan ee 
3 1-866-289-9201 1-800-244-4321 ey 










Aspen Achievement Academy Cro ek Programs 


Discover the Fire Within 


Aspen Achievement Academy is a licensed treatment 
program that integrates intensive therapy and 
experiential education in a healing wilderness 
environment. 





“Not Just Programs, But A Solution” 


¢ Residential ¢ Highly Structured ¢ Therapeutic 
¢ Separate Boy and Girl Programs 
¢ High Values @ Substance Abuse # Year Round 


Aspen has a sixteen-year track record of effectively treating 


@ Non-Denominational 
¢ Youth and Parent Seminars 


teenagers who exhibit such self-defeating characteristics as. 


Did you know 
that the 
School & Camp 


+ Substance abuse + Family conflict 

* Oppositional defiance + Low self-esteem 

+ ADD/ADHD + Lack of respect to authority 
+ Academic underachievement + Negative peer relationships 


¢ Accredited Jr and High School Programs 





i 


@ Full Psychological Testing Available 
¢# Community Service and Activities ¢ Loans 





2 i 7, 
Admissions: 800-283-8334 Be ¢ Warranty Programs ¢¢ 


www.aspenacademy.com = = Cc all 1- 800- 818-6228 











Directory has 






appeared every 





Nemeaereg .ree Catalog 


*Specialty Schools month in 





*Behavioral Programs 
*Treatment Centers 
*Short & Long-Term Options 


Receive immediately online at 


specialtyboardingschools.com 
or call 


1-800-981-2876 


advisors available 


since 1961? 






MO tos cesinmeania loan 
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ensed treatment program in Idaho that spe- 
es in providing a fresh start for struggling 
, teens who are experiencing: 
P Family Conflict 


Substance Use 
Oppositional Defiance 
Attention Deficit 
Learning Differences 
School Failure 
Negative Peer Relationships 
Adoption/Divorce Issues 


_ Low Self-esteem 
’ Entitlement 
Manipulation 

Isolation 
Depression 
Running Away 
grams for ages 11-13 and 14-17. Highlights 
pnclude flexible length of stay, search and res- 
hue metaphor, small groups, web-based student 
pdates, Ph.D & master’s-level therapists. Ask 
for free brochure. 
Since 1981. 
888) 879-7897 www.SUWS.com 








FFORDABLE OPTIONS 
FOR TEENS IN CRISIS 










NOT EVERY PROGRAM 
|_WILL HELP YOUR TEEN! 
‘Your choice can make the difference 
tween his/her future success or failure! 
Mistakes are costly in dollars and time. 
Mistakes deepen suffering. 
Before making this important decision, 
sonsider all the options. 




















Wirginia Reiss has helped over 5,000 
families make these difficult decisions. 
i (415) 461-4788 

acensed Educational Psychologist #LEP652 
: www. VirginiaReiss.com 











A comprehensive program 
that combines residential 
treatment, accredited 
academics and emotional 
growth. 


800-214-3878 


WW.SUNHAWKACADEMY.COM 








ao 8 = Y 










GARDEN & OUTDOOR LIVING DIRECTORY. 


STONE, INC 


800-572-9029 


Made from hardrock concrete, these stunning 
pavers replace traditional wood deck surfaces, 
with a look that is truly one of kind! 


& Stepstone, Inc. 


www.stepstoneinc.com 


Greenhouses 


* Sturdy Aluminum Frame 
* Quality Insulation 
°6'x8' to 16'x36" 

* Full Accessory Line 
¢Cold Frames 

* Unique Garden Tools 


Greankanne & Garden 


CALL for FREE 112-page catalog! 





PUA E CASTROL Ce RT Omni am Te TI) ea 


PET re ee OR RCL AL 0) oie ape 


(949) 581-1919 » www.exteriorfireplaces.com 


Street addresses appear in many mail 
order advertisements for the customer's 
protection. 

However, when a P. O. Box number is 


given, our advertisers request that you us 


it when ordering 


nh lndvertise in The Directory, call 1-800-222-9404 








SL Cu Be 








Introducing: 


The Treadmill for Swimmers! 


Now you can swim for miles without 
moving an inch. Ideal for Z 

swimming, water aerobics, . ; MI | 
training, rehabilitation _ Hi 
and fun. ‘ 





The 8' x 15' Endless ear ii 
Pool fits into existing ~—U IH 
spaces such as basements, / 
garages, decks and patios. No 

crowded pools, no heavy chlorine, no flip-tums. 


Call for a FREE DVD or Video: 
800.233.0741 ext. 3778 
Or visit us at: 
www.endlesspools.com/3778 


ae 


ENDLESS POOLS 
SWIMMING MAC rT. 


200 E Dutton Mill Road 
Aston, PA 19014 I) 


© 000000000 COCCOCOO® 
. REDWOOD 7 


. GREENHOUSES ° 


America’s BEST Values! . 


GROW YOUR OWN FRESH ORGANIC FRUITS & VEGETABLES @ HF | 
OR BEAUTIFUL ORCHIDS AND TROPICALS IN YOUR EASY TO | 
ASSEMBLE SANTA BARBARA GREENHOUSE KIT. 


























FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 
721 Richmond Ave.-S Oxnard, CA 93026 @ 
€308000800008888O6E9 





$8066866900000000000080 
9@90060600006000000 


be Modular Outdoor — 
ay Kitchens 
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| GARDEN & OUTDOOR LIVING 


25 Years 
AY Ets Copia} 
USA! 


Natural, wood-fired hot tubbing in beautiful Western Red 
Cedar Tubs at half the price of plastic spas. Ingenious 
underwater wood stove gets water piping hot fast for mere 
gipennies Perfect relaxation. shot water & crackling fire. 








www. BA orkel. com 


Tel: 604.980.3908 Native Girl by Rob Kelly 


Avoid 


interrupted service. 
Notify us eight weeks before 
moving. Send your Sunset 


address label, new address 
and moving date to P. O. Box 
62406, Tampa, FL 33662- 
4068, Attn: Change of 
Address. 
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HOPPING DIRECTORY 
























Enjoy Freedom of 
Movement with the 
World’s #1 Stairlift 


Live worry-free in the home of your 
choice with a Stannah stairlift. 
Features include swivel seat, battery 
operation, easy fold-up, and sleek 
design. 

: Ce 
For a free brochure, Stannah 
call ACME Home 


Elevator - your exclusive dealer 


for Stannah lifts - today. 





HOME ELEVACOR NG 
www.acmehe.com 
NV.LIC. #0034377 CA.LIC. #521967 





y jable 





Guaranteed Quality 


You'll never find a reason 
to buy from anyone else! 
| personally guarantee it! 
Steve Katzman, President 


. . 5 CALL OR LOG ON FOR 
and service from America’s 


premiere table pad company. ! 
Free measuring service is available in most metro areas. Your 
satisfaction is guaranteed with our 30-year limited warranty. 


@ Custom Table Pads 
1-800/328-7237 ext.281 


www.sentrytablepad.com ——__ 


ee aga 


VENTE 


100% Satisfaction 
Guaranteed! 


FREE UPS 
aie 






















BLINDS, WALLPAPER & MORE 
www.americanbiinds.com 
*Most orders ship 


in24-72 hours 800-679-0209 | 


| all major credit cards, money orders & checks accepted 














Missing A Piece of 


Your Pattern?, 


American au, | | Pate 
Sterling Silver yy Chant 


i ii by Gorham 
Over 1,200 patterns of Ne 
new and used sterling 
flatware and hollowware 
in stock. Call or write for 
a free inventory of your 
sterling eater 


Free catalog featuring 100’s of 
organic, natural & gluten free 


We buy sterling silver, whole grain products: 
with a careful appraisal 


for maximum value. www.bobsredmill.com/s 


(800) 349-2173 


Whole grain foods for every meal of the day 





Beverly ER 
404- 261-4009 

www.beverlybremer.com SI LVE R SHOP 
3164 Peachtree Road, NE. Dept. SU, Atlanta GA 30305 * M - Sat 10-5 








Build Your Own Home and) 
housands 


For the cook who thought 
they had eve emot 





Danish 
Pancake Balls 


P.O. Box 436 
Solvang, CA 95464 





L.CUITI 





et a 


electric incinerating toilets 


‘PROBLEM SOLVED! 
Need a convenient 
toilet? 


Home, cabin, barn, 
boat or dock — 
INCINOLET is your 
best solution! 


SIMPLE to install 
and maintain. 


) ULTRA CLEAN: 
waste reduced to ash. 


TOP QUALITY: 
stainless steel. 


= 
f 


1-800-527-5551 
www.incinolet.com 


RESEARCH PRODUCTS/Blankenship 
2639 Andjon e Dallas, Texas 75220 


' China, Crystal, 
|2 Silver & rec : 
Old & New - Buy & Sell ™ 
10 Million Pieces 
183,000 Patterns 
j Call for FREE lists 
of each of your patterns. 
1-800-REPLACE 
(1-800-737-5223) 
PO Box 26029, Dept. TU 
Greensboro, NC 27420 


a 


@ www.replacements.com® ™ 


REPLACEMENTS LTD. 


s eto Table Pads 


¢ WHITEST WHITES 


* SALT CRYSTAL GARDEN [ag 


© SWIMMING POOLS Many 
¢ Wuite Hair & Pets [TR 


© FINE CRYSTAL 


Ask Your Grocer! 
Find Out About “MSB”! 


Free literature: 
P. 0. Box 201405 
Bloomington, MN 55420 


1-800-325-7785 


www.mrsstewart.com 


ly 
eevee fier 
collection of women’s 
Pyotr erve lame awa rela 
The colors, fabrics and 
oat moau cae cole 
any occasion, the.style 
is undeniably yours. 
For store locations or.to 
request a catalog, log on 


to coldwatercreek.¢om or 


ee 
Beam el eh ONLINE SHOWROOM 


800-423-2766 |» 
Call for a catalog 


b advertise in The Directory, call 1-800-222-9404 


- Designed in 1 hour. 
Installed in 1 day. 
Saved over $950. 


Envied & neighbors. 


Designing a beautiful custom 
closet is easier than you think. 
Visit EasyClosets.com and use 
our simple design tools to 
create your own space. We'll 
ship materials and instructions 
to your home; anyone can put 
it together. After this weekend, 
your home tours will start in the 
closet. And you will be forever 
known as the Design God. 


EasyClosets 


Create Your Own Sp 
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| BRAVA bY E: 


OF uae ey ETc ‘ 
eee CO ae a a fal ea 

eKits or Welded 4a)! ; So Nm Or- 14 ‘ SRS TTL 
TE ae ee Sa Cd 


The best selection, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 


| | state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
| 
i 
| 


lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


| height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 

Call for the FREE color Catalog & Price List: 

7 800 523 74. 2? 7 Installation Video featuring 
i % is is Ask for Ext. $ “The Furniture Guys” 
Bil or visit our Web Site at www. ThelronShop.com/S 3 oy 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA « Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 














111 “The Furniture Guys" is 
a registered trademark 

| belonging to Ed Feldman 
| and Joe L'Erario 


A\merican ea 
8 





©2003 The Iron Shop 








Wide Plank 


Floors 








For our free portfolio, 
call us at 866-595-9663. 


Tou bom oC Aon Sirod ue 


our Denver showroom. 


In New Hampshire at 
800-595-9663. 


www.wideplankflooring.com 





Guaranteed Lowest Prices, Quality Name Brands. y arli sle 
Call toll free with manufacturer and style number, soar 


Catalog Pack $5.00 1-800-741-0571 nica aud 


www.americanlightsource.com 


JOHN as CHRISTIAN 


DESIGNERS & CRAFTSMEN 









Anniversary Date 
I IN ROMAN NUMERALS! 
Names ey Birthstones December 11, 1998 = X\) X1 MCMXCVIII 
UP TO 5 NAMES Convert Your Date Online! 








- FREE CATALOGUE - 14K GOLD: MOTHER'S RING $450, ANNIVERSARY RING $750 


RINGBOX.COM. 1-888-646-6466 































Sunset | 
|| Getaways: 
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Sunset Getaways 




















| Welcome to Sunsat Getaways an ea) wey to find a nd receive information 

ea advertis ep eariared Fee eaestaiee nee eboats, and river rafting 
to adventure apahe. yo a ed ae enemas to thai wo plan ® greet 

| Getaway, Just use the search tools belo 





| i 
| 


| 
ry 
| AY ease} 


Explore the West. Sunset has 
made it easier than ever to 
find information on destina- 
tions, accommodations, travel 
activities, and more from our 
advertisers. Sunset Getaways 
is an interactive, searchable 
online travel resource with 
hundreds of listings, including 
free travel guides and special 
discounts! 


Searchable online travel 
resources from Sunset 
advertisers 


www.SunsetGetaways.com 


| ASSIFIEDS 


WENTURE 
ORE ARIZONA'S Outback 
| Your Personal Guide 


j -adventuretrailsofarizona.com 
» 668-1145 dee_bird@msn.com 












' I/ANTIQUES/COLLECTIBLES 
THWEST WATERCOLORS - 
“emporary Originals and Limited 

}on Giclee Prints. 
}.paulachristen.com 




























PETS/RUGS/FLOORING 


10-789-9784 CARPET, Ceramic, 
Wood, Rugs. 5% over cost! 

prican Carpet Brokers. 

ARLISLE WIDE PLANK FLOORS: 
family-owned company finely crafts 
tional wide plank floors in hand- 

ed Antique and Old Growth pines and 
oods. Free portfolio. 800-595-9663. 
wideplankflooring.com 

PET BARN - Buy all major brands 
olesale. Largest selection of berbers 
ack. 800-345-0478. 
».carpetbarnusa.com 


NA/CRYSTAL/SILVER 


ONT!NUED AND Preowned 
erware. Buy and sell by the piece. 
5H 1-888-757-8282, www.edish.com 


ONTINUED PATTERNS 

lerware - Glassware - Flatware. 
four Table. www.setyourtable.com 
ternet? 800-600-2127. 


OX, SYRACUSE, Oxford, Gorham 
ontinued china. Lenox crystal. Buy/Sell. 
0-619-6226. www.ceeceechina.com 


Bi SALE 
1D}! POLICE IMPOUNDS! Cars/trucks 
» $500! For listings 800-749-4260 xV928. 


! WINE Online. 
-millvalleymarket.com 
Bwine club makes incredible gift. 


DENING 


IR DAMAGE? Virtually Invisible Deer 
ring. Easy Installation. 1-800-244-3337, 
.bennersgardens.com 





REE SWEET PEA FACT KIT How to 
) ow beautiful fragrant long-stemmed 
. Wyeet peas. enchantingsweetpeas.com 


' (800) 371-0233. 


{ 
: AD SUPPLIES Do-It-Yourself Kits, 
2r Treatments, Koi Food, Pumps, Filters 
7\4-4200 www.floratropicana.com 


es LITY CACTUS and succulents direct 


)) grower. www.stickysituation.com 


| is@stickysituation.com (520) 743-9761. 


if 





q 
bs Sunset Classifieds rate is $25.50 per 
d 10 word minimum. $23.50 for 3 or 
issue placement. Copy subject to pub- 
4's approval and editing for consistency. 
People, Inc. and Sunset Magazine 
responsible for typographical 
or response. Prepayment is required 
ads. For rates and order form, 
ANDA BORDONARO at MEDIA 
? ALE, INC., 800-542-5585, 
le 626-8601, Fax: 860-626-8625, 
? : cbordonaro@mediapeople.com 
| 
F 
D 


GOURMET FOOD 


http://www.cookingupideas.com Unique 
Food Mixes & Artisan Condiments - Great 
Gifts Or For You! 707-964-5223. 


other nuts PECANS dried fruits 

cakes candies much much more. 

Gift Packs - Home Boxes Free catalog - 
Call 1-800-999-2488 Visit our Web site 


www.sunnylandfarms.com 


SHOP ONLINE Premium teas, herbal 
blends, unique teawares. Perfect gifts - 
modest prices. www.teaforthesoul.com 


UNIQUE GIFTS seasoning blends, 
herbs, spices, coffee, nuts, and candies. 
spiceplace.com/sunset 


HELP WANTED 


$400 WEEKLY ASSEMBLING 
PRODUCTS. For free information send 
SASE: Home Assembly-SS, Box 216, 
New Britain, CT 06050-0216. 


HOME FURNISHINGS 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. 
Free brochure. Thomasville, NC 
336-472-0400; Fax: 336-472-0415; 


www. holtonfurniture.com 


PHOTOGRAPHY 


YOSEMITE ART GALLERY 
Christine White Loberg Photography 
Call (559) 692-2444. 

E-mail yosphoto@sti.net 


www.yosemitephotos.com 


RAIN CHAINS 


COPPER/BRASS RAIN CHAINS, 
beautiful replacements for gutter 
downspouts. Large selection - Custom 
!engths. www.RainChains.com Toll-free 
(888)480-RAIN(7246). 


REAL ESTATE 


BITTERROOT VALLEY, MONTANA 
For Sale: Second homes/cabins with 
mountains, streams, space, serenity. 
KING REAL ESTATE, INC. 
406-375-0166 www.bitterrootmls.com 


COSTA RICA 26 house residential 
resort nearing completion; 

2nd home; retirement; investment. 
www. residenciaslosjardines.com 


OREGON REAL ESTATE 

A Place Like This Still Exists! Call us or see 
at: www.oregonhomesforsale.com 

Melody Stevens Realty, LLC 800-360-6070. 


PORT LUDLOW - ESCAPE to the 
Northwest's Premier active retirement 
community. Coldwell Banker Forrest Aldrich 
1-800-428-9902 cbfap|@olypen.com 
REALIZE YOUR OREGON DREAM 
Southern Oregon residential, 
rural-residential and luxury home sales. 
judithfoltz@johnlscott.com 

www. judithfoltz.com (541) 774-5613. 


REUNIONS 


FAMILY REUNIONS in the Colorado 
Rockies. Certifiable Fun! 800-292-6063, 
www.vacationsinc.com 


SEPTIC SYSTEMS 


SEPTIC SYSTEMS - Restore drainage to 
failed systems for under $300. Money back 
guarantee; www.Amerisep.com or call 
888-285-5689. 


advertise call 1-800-542-5585 








TRAVEL/SPECIAL EVENT 


Over 170 DUDE RANCHES. Visit #1 
Gene Kilgore’s www.RanchWeb.com 
Plan Now! 








VACATION RENTALS 


ARIZONA 


TUCSON GATED Views 3BD/2BA 
Sleeps-6, Golf/Swim/Tennis. Snowbirds 
Reserve Early. (760) 719-3742. 


ome 


BEACHFRONT SAN DIEGO, miles of 
beach, fully equipped condominiums. 
Pool, spa, sauna. 

Great family/corporate location. 
Color brochure, 800-248-5262. 
www.beachfrontsandiego.com 





MENDOCINO Coast Beachfront 
Vacation Homes. Mention Code #sm. 
1-800-359-4649, 


www.mendocinovacationhomes.com 


PALM SPRINGS - 2BR/2BA Luxury 
Townhouse, Downtown, Tennis Club Area. 
Modern! Stunning! Poolside! Monthly - 


www.palmspringshomesales.com 
760-861-6575. 


PALM SPRINGS: Houses/Condos, 
Weekly/Monthly. Golf, pools, shopping, 
entertainment. 760-770-0211, 
www.zephyr-ps.com 


SANTA CRUZ Beach House. 5BR 
3-Doors to Ocean. 831-475-5328 
www. bayviewbungalow.com 


SANTA CRUZ County affordable 
luxury homes and condos. Available by 
weekend and weeks. 800-260-2041. 
www.cheshire-rio.com 


TAHOE VACATION Rentals Condos & 
Homes. Ski leases. 1-800-GO2-tahoe. 
www.northlaketahoerealty.com 


YOSEMITE: GREAT location 
inside Yosemite Park gates. 
559/642-2211 weekdays 9-5. 


www.yosemitewestreservations.com 


eA L 


1-888-TRY-KONA 

BIG ISLAND HAWAII VACATION RENTALS 
Mention this ad for High Season Specials 
Visit www.trykona.com 


1 to 6 bedrooms $60-$500 
BEACHHOUSES - KONA 
kid friendly/cribs 800-588-2800 
www.hawaiibeach.com 


AlohaResorts.Net 
rightOnTheBeachInMaui.com 
TheNapiliShoresResort.com 
TheNapiliBayResort.com 
KaanapaliShoresResort.com 
PakiMauiResort.com 
MauiCondos4RentByOwners.com 
30%-50% Discount. 800-587-0511. 


BIG ISLAND Mauna Lani luxury 
townhouse 3BR/3!/2BA. Golf/Lake views 
415-789-9623 www.hawaiiG4.com 2 


“BIG ISLAND” Shores at Waikoloa 2BR/ 
21/2BA villas on fairway, 2nd floor 18R/1BA 
wiview. Oliva.Poole@sanmarprop.con 
(559) 439-5500. 


GOLFERS’ PARADISE 


. Hawaii's 
Big Island Waikoioa Vilias 3/3 
1-800-928-2750, www.konacondos.cr 


HAWAII’S MOST ROMA2:? SEACH 
HOUSE. Oahu’s most | tiful beach 
deluxe features. Websit« 5 
description: www.hawaii-! som 
(800) 934-3555. 


KAUAI BY THE SEA homes & condos 


islandwide. $60 to $1000 daily, 
800-767-4707. http://www.prosserrealty.net 
KAUAI FAIRWAY HOME - PRINCEVILLE. 
Three Master Bedrooms. $1,600/week. 


PACKAGE AVAILABLE. 1-800-686-6926, 
website: www. VisitPrinceville.com 





KAUAI North Shore Superb Beachfront 


Cottages, Condominiums, Homes. 
Details on web at 800hawaii.com or call 
1-800-487-9833 Hanalei Vacations. 





KAUAI POIPU KAPILI. Oceanfront 
condominiums, private, peaceful, 
1,120-2,600 sq.ft., elegant interiors, 
spectacular ocean views, 
www.poipu-kapili.com 1-800-443-7714. 





KAUAI POIPU Premium Oceanfront condos 
call Poipu Connection 800-742-2260, 


www.poipuconnection.com 


KAUAI - POIPU Vacation Rental Condos. 


Beautiful Beachfront Resort. 


www.ParadiseKauai.net 206-910-1677. 


MAUI ARCHITECT’S one bedroom 
condo private beachfront. Kaanapali, 
Kapalua 1-800-9-GOTMAUI 


www.mauicondovacation.com 


MAUI BEACHFRONT 1BR 
Honeymoon Condo. Kaanapali Kapalua 
1-800-955-2494 
www.islandhomes.com/maui 
judy@islandhomes.com 


MAUI BEACHFRONT Condo. 2BR. 
Spectacular. $170-$210/night. Owner 


888-757-8780. www.mauicondo.org 


MAUI KAPALUA Luxury 2BR/2BA 
Fabulous View. Best Beach. Owner Rates. 


www.kapaluavacation.com 1-800-332-5358. 


MAUI OCEANFRONT A+ Luxury 2 &1 
BR Condos. Call Owner 650-207-0748. 


www.uniktavacations.com 


MAUI OCEANFRONT CONDOS 1, 2 or 


3 bedrooms from $130. Owner Direct 
800-733-3603 www.gilvv.com 


NORTH SHORE OAHU private 
beachfront home. Sand, surf, sunsets in 


your backyard. ROHANA@hawaii.rr.com 
(808) 737-1300. 


OAHU, BEACHFRONT Historic Lava rock 


home. 3BR/3BA $2555/WK, $7100/MO. 
808-261-4422, 808-261-0448, 
www.halepohaku.com 


OAHU/NORTH SHORE Furnished 


Condos. Golf * Tennis * Beaches. 
Estates Turtle Bay 808-293-0600. 


CAMP SHERMAN Cabins on the 
Metolius River, Kitchens/fireplaces. 
www.metoliusriverlodges.com 


1-800-595-6290. 


WASHINGTON i 


PEACEFUL LAKESIDE RESORT in 
Quinault Rain Forest. Cozy fireplace, 
cabins, hiking, fishing. (800)255-6936 
www. rfry.com 

WHIDBEY CABIN 
Come Enjoy The Natural Beauty Of Whidbey 
Island! (206) 369-3664, Whidbeycabin.com 


MEXICO 


CABO SAN LUCAS Villa 3BD/3!/2 
View, Walk-to-Town & Beach. Sleeps-é 
$400-$550/per night, 408-472-303) 














PUERTO VALLARTA Ocean-front 
2,400 sq/ft. Sleeps 6. Travel ag 
1-800-426-2015; Fax 253-537-75 
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“You can get 


to Juneau 

by ferry or 
airplane, by 
kayak or 
helicopter. But 
you cannot get 
to Juneau by 
RV or car—at 
least not yet” 
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The road not taken, maybe | 


You have choices when you're in Juneau, Alas- 
ka, and you want to hit the road. You can drive 
south 5 miles and turn around. You can drive 

a few blocks east up Mt. Roberts and turn around, 
or west across the bridge to Douglas Island and 
turn around. For an epic journey, you can take 
the Glacier Highway north past spruce forests 
and the silver waters of Lynn Canal, until in 
40) miles you see a big warning sign: TRAVEL 
BEYOND THIS 
POINT NOT REC- 
OMMENDED. 
Then you can 
turn around. 

A tip. If you’re 
on Jeopardy and the 
category is state 
capitals and the 
answer is, “The 
only state capital 
not reachable by 
road,” you'll want 
to shout, “What is 
Juneau?!” You can 
get to Juneau by ferry or airplane, by kayak or 
helicopter. But you cannot get to Juneau by RV 
or car—at least not yet. 

Here’s the news that has been rattling Juneau 
and the rest of Alaska: After a century of roadless 
sem1-isolation, Juneau may get a road. The Alas- 
ka State Department of Transportation has pro- 
posed a $200 million highway that would run 50 
miles north from the end of Glacier Highway to 
just past the Katrehin River. It’s not exactly the 
San Diego Freeway—for one thing, it won’t quite 
connect to the rest of Alaska, just come close. But 
opponents think it’s a dangerous first step. And 
in a city that obsesses about its relationship to the 
outside world, it is a big deal. 

“We don’t need $200 million for asphalt,” says 
the fortuitously named Emily Ferry. As the head 
of Alaska Transportation Priorities Project, Fer- 
ry’s a leading opponent of the road. She notes 
that Juneau has fine connections to the outside 
via the ferries of the Alaskan Maritime Highway. 
She notes that Juneau is easily reached by air, by 
Internet, by cell phone. 


Yet road supporters in the nearby towns of 
Haines and Skagway argue that they need better | 
access to the hospitals and stores of Juneau, 
while supporters in Juneau itself want more 
affordable access to the outside world than the 
current ferry system allows. “It costs $180 for a | 
family of four with an average-size car to go one 
way from Haines to Juneau,” says Reuben Yost, 
special projects manager for the Juneau Access 
Improvements Project. ‘Then there’s the whole 
state capital business. Juneau always frets that 
bigger, more centrally located Anchorage will 
steal its capital position. Road supporters argue | 
that the highway will help forestall this crime. 

The debate has been loud and emotional. It has 
prompted op-eds in the New York Times. It has in- 
spired one road opponent, Steve Vick, to make ai 


protest swim from Skagway to Juneau: 9 days, 92/9 


miles, in water that ranged from 42° to 59°. (“Pretty 
darn cold” is how Vick describes the experience.) 
But the emotion is understandable. It turns out 
that the road-or-no-road debate gets to the heart | 
of what it means to be an Alaskan. As you under+ 
stand the moment you get there, Juneau is, like 
the rest of Alaska, different. The difference comes’ 
in the mountains and spruce forests and also in they 
possibilities that separation from the rest of the 
world provides. As Wayne Ward, assistant directon 
of the Mendenhall Glacier Visitor Center north 
of town, says, “Up here, you realize you can be a¢ 


' 
| 
f\ 


i 
| 


| 
e 


rf 


museum curator and then a salvage logger and 


a fisherman.” (These are, in fact, stops on Ward’s) 
own career path.) “You can do that. The culture 
is so forgiving.” 

So Juneau’s debate about its road isn’t about 
gaining access, it’s about losing a kind of free- 
dom. Even Reuben Yost admits, “That’s one of 
the big issues—how much will Juneau change 


! 


because of this? I have as many people tell me it’s n 


terrible as tell me it’s just what we need.” 

Me? I got out of the car and stood at the north} 
end of the Glacier Highway. I admired the view. 7 
Then I decided to drive all the way back to where’; 
the road ended on the south side of town. I was 
in Alaska, and I could do anything I pleased. 

INFO: Juneau Convention & Visitors Bureau 
(www.traveljuneau.org or 888/581-2201) * 





SUNSET (ISSN 0039-5404) is published monthly in regional and special editions by Sunset Publishing Corporation, 80 Willow Rd., Menlo Park, CA 94025. Perlodicals postage paid at Menlo 

Park and at additional mailing offices. Vol. 215, No. 5. Printed in U.S.A. Copyright © 2005 Sunset Publishing Corporation. Alll rights reserved. Member Audit Bureau of Circulations. Sunset, The © 
Magazine of Western Living, The Pacific Monthly, Sunset’s Kitchen Cabinet, The Changing Western Home, and Chefs of the West are registered trademarks of Sunset Publishing Corporation. No 7 
responsibility is assumed for unsolicited submissions. Manuscripts, photographs, and other submitted material can be acknowledged or returned only if accompanied by a self-addressed, stamped 

envelope. POSTMASTER: Send address changes to Sunset, Box 62406, Tampa, FL 33662-4068. One-year subscription rates: U.S. $24, Canada $38 (includes GST), elsewhere $38. U.S. 

funds only. Canadian Post Publications Mail Agreement No. 40110178. Return undeliverable Canada addresses to: Postal Stn. A, RO. Box 4015, Toronto, ON MSW 272. GST# 122781974RT. © 


SUNSET NOVEMBER 2005 



















| at 
4 5 December 








BURLINGAME PUBL | | ’ 
Wag 
42 06434103 2 | | 











} 

| HA 
| I 
Hi 

| iy 


iltimate | 
nowy getaway | 





Bcon's Fun ways to decorate, from 
st outdoor simple to spectacular pss 


cor 
an 


fivorite 
3 e 





e- 








0 


voy —_ 
yw-cooked 
i’ S — 
ho 


a 


it 
nt 

















no 


—— 





‘ig 


ste pai 


y first. With style one millisecond behind. 


ee ci a iec eT eT 


‘eseeueun ses 
iid 
ee a 


Look past the SkyView’ glass-paneled roof, available dual DVD monitors and second- andt§ 
row fold-away seats and you'll find front and side-impact air bags, as well as Zone Bodyf ' 
and rear crumple zones. Which proves that 5-star accommodations and a 5-star NHTSA safety rating can peace \ 
coexist. For more information, call 800-NISSAN@ or visit NissanUSA.com. Priced from $23,800. Nicely equipped at $28 ‘ 


Kk tok 


“5 STAR SAFETY RATING" 


MSRPs of 2005 Quest 3.5 with Seat Package and 3.5 SL as shown with SkyView glass-paneled roof, Seat Package and SL Upgrade Package exclude $580 destination charge, tax, title and) | 
Dealer sets actual price. *The Nissan Quest achieved 5-star safety ratings for frontal crash and side-impact crash-test safety. Government star ratings are part of NHTSA’s New Car Assessment F # 
Nissan, the Nissan Brand Symbol, “SHIFT_” tagline and Nissan model names are Nissan trademarks. Always wear your Seat belt, and please don't drink and drive. ©2005 Nissan North Amet 
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On hold with 
a robot! 









STAY ON TRACK! 


| Payment with Citi Simplicity, 
Alert! avoid paying late by 
signing up for online 
payment alerts 
and bill pay. 


I didn’t mean 
to pay late! 


HELP IS AHEAD! Introducing the 


Citi Simplicity” credit card. 


Guiding you safely 
through the Land of Credit 





by helping you 





avoid late fees, 





talk to a real person, 


and get a great low rate. 


simply the card 


treats you right. 





call 1-888-CITICARD 


5 at citisimplicity.com. 


Bad Credit! 


CATAPULT YOUR 
APR 


Live richly: 
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Think you’ve got a dog 





TALK TO 
CHUCK 
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The Schwab Quarterly Portfolio Profile™ is available to Schwab clients enrolled in the Independent Investing Signature Service, which requires a minimum of $1 00,00€ 
household assets. ©2005 Charles Schwab & Co., Inc. All rights reserved. Member SIPC. (0405-6269) ADS32058FUL 
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Easy Holiday 
Cookies 


Fun ways fo decorate, from 
simple to spectoculons= 


ION OUR COVER 


risp, buttery 

gar cookies look 
and taste great 
unadorned or 
essed for the holi- 
days with icing and 
decorative candies 
(see page 89). 
Photograph by 
Thayer Allyson 
Gowdy; food styling 
Karen Shinto. 
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FEATURES 


108 | The freshest Christmas trees Head to 
one of our five favorite farms in Northern California to choose 
and cut your own fragrant pine or fir. 


114 | The season outside A eucalyptus swag, silvery 
onion flowers, and a wreath of olive leaves prove that when it comes 
to outdoor decorations, simple can be stunning. 


118 | Norway in the Rockies A family celebrates 
its Nordic roots with a day in the snow and a feast of apple-bec: 


salad, roast pork with gingerbread sauce, and creamy rice puddine 


WINDOW ON THE WES 


24 | Albuquerau* masterwork Frederico \ 
immense paint-and-plas‘: esco gives the New Mexico cit 
powerful new symbol « (Oth anniversary. 


NORTHERN CALIFORNIA EDITION 


8 | GUIDE TO THE WEST 
10 | FROM THE EDITOR 


12 | YOUR SUNSET 


15 | Best OF THE 
WEST What’s new for 
December, including: 


® Holiday light displays 
m Craft workshops 




















@ Seasonal performances 


= Glowing veneer votives 
@ Mail-order tamales 
@ Artisan spirits 
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136 | WESTERN 

WANDERINGS Meditation 
lessons near Fort Collins, 
Colorado iI) 





ONLINE He | 


December's Sunset.com access 
code for newsstand buyers: 
GARLAND 
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TRAVEL 


AND RECREATION 


31 | Weekend in 
Steamboat Springs 
Satisfy your appetite for 
skiung, hot springs, and 
good food at Colorado’s 
ultimate snowy getaway 





38 | THINGS TO DO 

™ Ice-skating in Yosemite 

@ Art salon in San Francisco 
@ Dance-Along Nutcracker 

s Oakland textile designer 





46 | NORTHERN 
CALIFORNIA DAY TRIP 
Peace, quiet, and great 
shopping in west Marin 


46B | DINING Taste the 
new Southwest cuisine in 
Scottsdale and Phoenix 


48 | EXPLORE Guests in 
town? Here are fun 


activities throughout the 
Bay Area 


50 | SHOPPING Browse 
for unique gifts at five 
major craft fairs 
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GARDEN 


AND OUTDOOR LIVING 


53 | Guide to 
favorite gift plants 


Colorful indoor plants 
make vibrant decorations 
and personal gifts. And with 
the right care, they'll keep 
thriving after the holidays 


54 | Poinsettias: Pair them 


with bold houseplants for a 
beautiful effect 


56 | Orchids: Simple 
steps to getting graceful 
Phalaenopsis to rebloom 
year after year 


58 | Christmas cactus: 
They pump out masses of 
long-lasting blooms 


60 | Succulents: The tiny 
plants make artful container 
combinations 


62 | NORTHERN 
CALIFORNIA CHECKLIST 
What to do in your garden 
in December 





HOME 


AND DESIGN 


67 | Green-Built 
Idea House 


Eco-savvy materials and 
design ideas, from the 
building components to the 
decorative elements, are on 
display in every room 


80 | DECORATING Cut out 
paper doves to make lovely 
ornaments in minutes 


82 | PROFILE A young 
designer is the face of an 
ancient rug-making tradition 


84 | DESIGN Filipmo star 
lanterns, a glowing tree, 
and touches of red create 


vivid accents at home 





FOOD 


AND ENTERTAINING 


89 | Easy holiday 
cookies 


Make tasty treats to eat or 
ornaments to hang 


94 | STYLE Creative ideas 
for packaging gift cookies 


96 | IN SEASON Five ways 
to enjoy fresh cranberries 


98 | ENTERTAINING A new ~ 
twist on cocktail parties: Pair: 
Spanish cheese with sherry 


102 | READER RECIPES 
Recipes from our readers, 
tested in Sunset ’s kitchen 


106 | NEW CLASSIC Savory ° 
slow-cooked short ribs 


Recipe Index 


APPETIZERS 
Gravlax with Caviar Sauce 123 
Spanish cheese pairings 100 


SOUP 
Artichoke and Garbanzo Stew 104 


SALAD 
Apple, Beet, and Cabbage Salad 123 


BREADS 
Cranberry Muffins 96 
Cranberry Pancakes 96 


MAIN COURSES 
BLT Waffle 102 


Cabernet-Braised Short Ribs with Dried | 9) 
Apricots 106 


Easy Chicken Paprikas 104 { 
Roast Pork with Gingerbread Sauce and ¢), 
Celery Root with Bacon 123 4 
SIDE DISHES 

Cranberry Dressing 96 BN) 1 
Swiss Chard with Leeks 7 
and Shiitakes 102 

DESSERTS 

Christmas Rice Pudding (Riskrem) 126 
Cranberry Granita 96 

Favorite Sugar Cookie Dough 90 
Gingerbread Wedges 124 


BEVERAGE 
Cranberry Smoothie 96 


MISCELLANEOUS 
Cranberry Chutney 96 
Royal Icing 91 
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NORTHWEST, 
(includes 
Alaska an 
B.C.) 


(includes 
Hawaii) 


Your guide to 
the West 


& We publish five regional editions | 
(your region is identified on the table) 
of contents) to provide local garden i} 
and travel information. To receive a ; 
different edition, please contact cus 
tomer service (see below). | 
® When offering garden advice, we | 
refer to the 32 climate zones createw 
for the Sunset Western Garden Book 
They factor in summer highs, winter 
lows, elevation, and rainfall to deter’ 
mine what will grow where. Nurserie| 
often use these zones as well. To fin 
your zone, check www.sunset.com or 
the Western Garden Book. 


@ Our restaurant price ranges repre 
sent the average price (in U.S. dol- 
lars) of dinner entrées, unless we’re © 
recommending breakfast or lunch. 
They’re not used for establishments § 
that don’t serve entrées, such as 
coffeehouses and ice cream shops. 

$: $10 or less 

$$: $11-$17 

$$$: $18-$25 

$$$$: over $25 


@ For offers from our advertisers 
throughout the West, turn to the 
Directory (page 127). 


GET IN TOUCH 


Write a note: Email readerletters@ ) 
sunset.com or write to Sunset Maga 
zine, 80 Willow Rd., Menlo Park, CA?’ 
94025. Please include name, home-: ' 
town, and daytime phone number. 


Send a recipe: Created a recipe youl 
like to share with other readers? i 
Send it, along with the story behind 

it, to Reader Recipes, Sunset Maga-3)) 
zine, 80 Willow Rd., Menlo Park, CA’ Fi 
94025. You'll receive $100 and a f 
“Great Cook” certificate for each | 
recipe published. (All recipes B is 
published become the property of 
Sunset and may be reused for others 
purposes.) 


Customer service: Buy a subscription” 
pay your bill, or change your address” 
www.sunset.com/subscriberservices 0 |” 


800/777-0117 i 
Sunset Books: 800/526-5111 
Custom article reprints: 650/324-577 )]) 
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JLeward yourself 


Use your Hawaiian Airlines® Visa® 
Credit Card to visit Hawai'i. 











Earn up to 10,000 bonus 

| HawaiianMiles after your first 
purchase and payment. Receive up 

1 i | ~ to 5,000 anniversary HawaiianMiles. 


Exclusive, automatic status as a 
HawaiianMiles Preferred member 
with no blackout dates and access to 
more HawaiianMiles award seats. 











with a trip to Hawai’. | 


pay 


me thu? 


Pooling of HawaiianMiles — 
between friends and family. ss 
| Apply Today 1-877 HA VISA1 
or Hawaiian Visa.com Ss 
; 


Bank of America 


LS 


EXCEPTIONAL CARD, EXCEPTIONAL REWARDS 


Earn up to 100,000 miles per calendar year with the Platinum 
card, 50,000 miles per calendar year with the Classic card. Other 
restrictions, limitations and exclusions may apply. Credit subject 
to approval. Normal credit standards apply. Credit cards issued 
by Bank of America, N.A. (USA). 








FROM THE EDITOR 





“The kids 
play while 
the adults 
debate 
Douglas fir 


versus noble” 
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Season starter 


The first weekend of December, my husband’s entire 
family (he’s 1 of 10 kids) joins our family at my mom’s 
house in Sebastopol, California, for her annual tree- 
cutting party. It’s been a ritual for the past 15 years: 
Everyone shows up around 11 in the morning to feast 
on appetizers, then we caravan out to the 
Christmas tree farm to pick our trees. 

Mom usually chooses the farm based 
on which has the best trees plus plenty of 
extras, like tire swings or hayrides. The 
kids work off energy playing hide-and- 
seek while the adults linger over cider 
and debate the merits of Douglas fir 
versus noble. If we already have our treeg 
my husband and I go just to soak up the 
ambience. And when everyone is ready —& 
to head back to Mom’s, she ladles out & 
her signature chili to accompany a pot- 
luck spread of salads and sandwiches. iq 

To me, this is the true start of the holi-ij 
day season. The smells of pine and fir at 
the farm, the sight of my youngest 
nephews choosing their first trees, the 
warmth of my first bowl of chili in winter. I count on 
these rituals every year. 

What are your favorite holiday rituals? How do you 
celebrate the season in your part of the West? Please 
write and tell us (see “Get in Touch,” page 8). 

If you intend to visit a tree farm this December, check 
out our story on page 108. You'll find our favorite trees # 
for cutting, plus farms near you with all kinds of special: 
ways to kick-start your holiday season. Enjoy. 

Happy holidays! 

















Katie among 


| 


Follow me home 











ee 


Only one airline is Hawaiian. Our island-stvle cuisine, 

; ’ oe HAWAITIA! 
hospita! y and entertainment trave! s the Pacific —— AIRLINES.= 
daily non-stop from 9 Western U.S. : ome home 


with us. “su can book flights at or ures online. 


HawaiianAirlir 
HAWAII STARTS 


I; 





Kari Bowers (center) on Sunset’s 
entertainment patio with Sara 
Schneider (left) and Katie Tamony. 


Raising school 
gardens 


After reading “Lessons of a School 
Garden” (October, page 156), many 
readers offered ideas about how they 
launched similar programs. 























Hi} @ Claire Frost of Placerville, California, 
| told us she got lots of help from the 
county’s University of California Co- 
lt operative Extension office. Her advice: 
Hire a paid garden coordinator. “This is 
the common factor in successful school 
garden programs of any size,” she says. 


| | §B At St. Perpetua School in Lafayette, 
I | California, parents get a jolt of caffeine 

ih while the school’s Garden of Learning 
Hii gets a jolt of funds from Cafe Perpetua, 
ih I; staffed by volunteer moms every Friday 
| morning. 








™@ Through grants, the Western Growers 
Mi | Charitable Foundation aims to put a 

i || garden in every school in California and 

Arizona. Learn more at www.wga.com/ 

public/active/sitebuilder/showpage. 

Yi) php?id=164 
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| Your Sunset 


| OFF THE PAGE, ONLINE, IN YOUR LIFE 


And the winner is... 


Kari Bowers had never entered a recipe contest before she 
took home the $50,000 grand prize in Sunset’s Thanksgiving 
in the West recipe contest. She and the other finalists 
celebrated at a dinner party hosted by editor-in-chief Katie 
Tamony and Food and Entertaining editor Sara Schneider 
at our headquarters in Menlo Park, California. On the menu:) 
all the prizewinning dishes, with Bowers’s silky sweet-potato 
cheesecake for dessert. (For recipes, go to www.sunset.com/ 
thanksgwing2 005 or see page 93 in the November issue.) 
We're finalizing plans for next year’s recipe contest—look 
for the announcement in January. 





FROM A READER 


Football fan’s 
Sierra detour 


Being a die-hard Oakland 
Raiders fan who nonethe- 
less grew up in ‘Texas, I’ve 
taken a bit of perverse plea- 
sure each time my team bat- 
tles the Dallas Cowboys. I 
had thus planned a drive to 
Oakland for a match when 
your October issue arrived 
featuring “Golden 
Yosemite” [page varies by 


We love to hear from you 


Did a Sunset story inspire you to try something new? Please tell us 
about it. See “Get in Touch” on page 8 for contact information. 











































SUNSET.COM 


Readers’ 
best 
cookies 


On the lookout 
for that signatureg 
cookie, a buttery 
confection to offer 
friends during 
the holidays? 


yee lb 6 SaaS How about 
Nero Dana’ Meadows Apricot Buttons 
(shown below), 
edition]. I decided right off Chocolate 
to extend my trip upstate Therapy Cookies, 
with a postgame detour or Coconut- 
Cranberry 


east to Yosemite. For my 
Sunset-inspired journey, I 
opted to bypass the often 
crowded valley to see the 
upland meadows [photo 
above]. Thanks for giving 
me a great idea to cap what 
proved to be a winning 
weekend! 


Chews? Find 20 | 
surefire cookie 
recipes by Sunset4 
readers from 
around the West 
at www.sunset. 
com/winning 
cookies 


EDWARD LEN GOWENS 
SAN DIEGO 
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Bigelow tea and someone you love. Enjoy 


- Euntce e? David Bigelow 


www.bigelowtea.com 
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TREND 


Craft 
workshops 


Call it the quilting circle of 
the 21st century. As hand- 
crafted gifts make a come- 
back, two San Francisco Bay 
Area product designers have 
an innovative way for the 
time-pressed to get their 
crafty fix: the Craft Gym, a 
communal space where peo- 
ple can exercise their cre- 
ativity together in a range 
of evening workshops. 

The concept is perfect for 
those who don’t want to 
commit to a multiweek 
course. Crafters show up 
empty-handed and leave 
three hours later with a new 
skill and a finished (or nearly 
finished) project. Popular 
items include jewelry, paper 
lanterns, and fizzy bath 
bombs. 

It’s a bonding thing too. 
“Crafting can be a lonely 
pursuit, so it’s fun to be 
around other people,” says 
cofounder Jackie Ortega. 
Classes start at $45; reserva- 
tions required. 1452 Bush 
St., San Francisco; www.craft 
gym.com or 415/702-5700. 
—JULIE CHAI 
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BEST OF THE WEST | wuat’s new 


~« Christmas pageants 


your family’s next tradition. —KATE WASHINGTON 


WHAT TO SEE MORE INFO HOW IT STARTED WHO IT’S FOR : 


KELOWNA, B.C. 
Discover the District 
with Dickens 


Actors stage A Christmas 
Carol around town, lead- 
ing the way with lanterns. 


SAN FRANCISCO 


Velveteen Rabbit 


ODC/Dance’s sweet 

interpretation of the 
story of a stuffed toy 
that longs to be real. 


COSTA MESA, CA 
La Posada Magica 


Playwright-director Oct- 
avio Solis’s story of a girl 
joining her neighborhood 
Christmas procession. 


IVINS, UT 

Live Nativity 

During the Tuacahn Festi- 
val of Lights, a volunteer 


cast performs in a natural 
red-rock amphitheater. 


Dec 8-10, 15-17; from 
$15 U.S., $10 U.S. ages 
6—12. Library Plaza, 
1380 Ellis St.; www.parks 
alive.com or 250/868- 
3307 for details, www. 
ticketmaster.ca for tickets. 


Nov 25-—Dec 4; from $10. 
Yerba Buena Center for 
the Arts, 701 Mission St.; 
www.ybca.org or 415/ 
978-2787. Info on shows 
in Pleasanton, CA, and 
Davis, CA: 415/863-6606. 


Dec 9-11, 13-18, 20-24; 
from $15. South Coast 
Repertory Theater, 655 
Town Center Dr.; www. 


scr.org or 714/708-5555. 


Thu-Sat and Mon Nov 
25—Dec 23; free. Tuacahn 
Amphitheatre, 1100 
Tuacahn Dr; www. 
tuacahn.org or 435/652- 
3200. 


City leaders devised the 
outdoor tradition. “We 
wanted to bring in the ele- 
ments,” says Sheila Olcen, 
cultural development 
supervisor. “If it snows, it 
adds to the magic.” 


KT Nelson, co-artistic 
director of ODC, heard the 
story in 1986, when her 
son was 2. The dance 
expresses its values, loyal- 
ty and love, in a way that’s 
“playful and a little silly.” 


“| went to my culture,” 
Solis says, “to the posada, 
reenacting Joseph and 
Mary's search for an inn. 
They’re full of song and a 
little ceremony and are 
rascuache—homespun.” 


“We wanted to give back 
to our patrons,” says the 
amphitheater’s Kevin 
Smith. “Instead of sending 
out Christmas cards, we 
put on this free show.” 


Be it big-city ballet | 
or little kids stumbling; 
through a nativity 


scene, holiday entertainment is best when it’s live. Let one of our favorite events become 







































Local and visiting fami- 
lies, who bundle up and |} 
head downtown for 
Christmas shopping, to 
watch the play, and to 
enjoy hot apple cider 
along with Tiny Tim. 


All ages, but especially 

young ones, who connec 
with the mix of contem- | 
porary dance, ballet, nar: 
ration, and kid-pleasing @ 
costumes. 


“Nothing satisfies me 
more than seeing a Lati-!, 
no family enjoying the 
work,” Solis says. “But 
it’s written for an English 
speaking audience, as 1 


Everyone, Smith says. 
“In the amphitheater, 
you feel the season's 
introspective, sacred 
side, but outside there's | 
a fire where families can 
roast marshmallows.” 
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STOCK UP 


Mail-order 
tamales 


For some of us, tamales 
define holiday eating — 
just think of big family 
tamale-making parties 
on Christmas Eve. Frozen 
tamales are a delicious 
shortcut. Keep a couple 
of dozen on hand for 
when friends stop by 
unexpectedly or when 
you're too tired from 
holiday shopping to cook. 
All you have to do is pop 
them into a vegetable 
steamer (both bamboo 
and metal basket steam- 
ers work great). We tasted 


dozens of tamales from 
Western companies. Here 
are the best. 


@ Corn Maiden. Delicate 
cornhusk wrappings and 
innovative flavor combi- 
nations are the calling 
cards of this Southern 
California company. Its 
excellent wild mushroom 
tamales won us over. 
From $25 per dozen, plus 
shipping. www.cornmaiden’ 
foods.com or 310/784- 
0400. 


© Leona’s. Don’t make us 
choose between the roast- 
ed zucchini and green 
chile and the traditional 
red pork chile from this 





company in Chimayo, 
New Mexico. We loved 
them both for their 
super-spicy kick and soft, | 
flavorful masa. $15 per 
dozen, plus shipping. 
www.leonasrestaurante. 
com or 888/561-5569. 


@ Tamara’s Tamales. 
West L.A.—based Tamara’s) 

offers more than two 
dozen varieties, including) 
machaca beef and cilantre| 
pesto. The nacatamals— — 
Nicaraguan tamales — 

come wrapped in pretty 
green banana leaves. | 


From $16 per dozen, plus 
shipping. www.tamaras_ 
tamales.com or 310/ 
305-7714. —MOLLY 


WATSON 
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| | | WHAT’S NEW 





| ’ AQ 
| Alameda, CA. 
| $36; www. ei Portland. $80; 
hangarone.com = : www.clearcreek Medoyeff 
| or 800/782- > distillery.com or Vodka 






Whiskey 503/248-9470 
- oo Portland. $24; 
For the person who has every- Alameda, CA. www.medoyeff. 
Hit thing, give a special spirit of the $45; www. com or 503/ 
Ai ats stgeorgespirits. 
| | season. Choose from an elegant catnorSOOr 
| pear-in-the-bottle eau-de-vie from 782-8145 
Oregon (the secret: the bottle is F 3 


307-0508 









| 

||| 

Hil 8145 
TI 

1 
















tied onto the pear blossom and 2 
the fruit grows inside) to a 


green tea—infused vodka. Each 
one offers a unique taste of the 


| 
1! | 
} vibrant and very Californian 
1 
| 
1] 
| West. —K.W. 








$25; www.ben 
distillery.com or 
iil 541/318-0200 





Mandarin Blossom 


VODKA 






Pinney % 
MOREE 


PTT i) 
OTT Ts) ae 
Green Tea Perfecta-~. | 
caf PB 
A erelice Raspbérry: ' 
Napa, CA. $38; Ey 
www.charbay. Alameda, CA. 
com or 800/ Cyl 
634-7845 stgeorgespirits. 
roel 10108 
CP oe a 
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THE BEST EXPLORER EVER. It’ 

gauges body position, while the pa 
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As Albuquerque turns 
~300;-a, gifted artist 

~ celebrates Hispanic 
culturein plaster and 
paint. MATTHEW JAFFE 
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~~ DANIEL HENNESSY (2) _ 


Frederico 
Vigil (above) 
has spent 
nearly four 
years working 
on his fresco 
inside El 
Torreon. 
Completed 
sections (left) 
fill the tow- 
er’s upper 
reaches, while 
sketched out- 
lines cover its 
lower walls. 


itting at a draftsman’s table, Frederico Vigil is surrounded 
by paints, brushes, and the other tools of his trade. He’s 
surrounded, too, by Madonnas, spirits, elders, philosophers, 
and scholars—some still pencil sketches, others glowing with 
brilliant, beautiful color—that seem to whirl skyward above him. 
Vigil is at work on a monumental fresco, depicting centuries 
of Hispanic history and culture, inside El Torre6én, the 45-foot 
tower at Albuquerque’s National Hispanic Cultural Center. 
From the outside, the terra-cotta-colored tower appears modest 
in size. fuside, the skylit cylinder’s concave interior seems a vast 
space ‘o fill. But Vigil is less intimidated than inspired. 
“Trius is a dream wall, an unbe!icva>ie space,” Vigil says. “It 
ie of those spaces I ha: rveled to in Mexico, Spain, 
‘he national building ipels. Walls covered in 
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WINDOW ON 


THE WEST 


Vigil is completing his 
masterwork at an important 
time in the life of Albu- 
querque: ‘The city marks its 
300th anniversary in 2006. 
Vigil’s work gives the city 
and its people a powerful 
new symbol that incorpo- 
rates very old traditions. 

Since he began work in 
2002, Vigil has painted 
about 900 square feet of the 
4,300-square-foot fresco. 
Near the tower’s top, enor- 
mous hands, painted against 
a cobalt background, seem to reach inside through 
a Skylight. Halfway down, a Madonna in gold- 
trimmed vestments stands beside a blazing sun, 
and nearby, a newborn infant 1s lifted toward the 
heavens. 

The rest of the fresco remains a work in progress, 
curving walls covered with charcoal outlines. These 
depict imagery that will trace millennia of Hispanic 
civilization. Other sections will focus on the history 
of New Mexico. Vigil thought he would finish in 
three years; now he says he may not be done until 
2009. 

“Life has its own rhythm, and so does fresco,” he 


says. “Try to speed it up, and it doesn’t work. I can’t 


rush it. And I’m not going to rush it.” 
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Clockwise 


from top left: 


The fresco 
master’s 
tools; close- 
up of Vigil’s 
bold images; 
the artist at 
work in his 


tower studio. 












igil, 59, grew up in Santa Fe, in the barrio 

along Canyon Road. Today Canyon Road is a major 
gallery center, but in his youth it was still unpaved, 
flowing like a river when it rained. His father, a 
barber, was always involved in building projects 
and encouraged his five sons to learn carpentry and 
masonry. Vigil believes that fresco’s physicality 
drew him to the art form. “Fresco is manual and 
tactile,” he says. “You have to use your body a lot.” 

A technique that dates back 5,000 years or more, 9 
buon fresco—or true fresco—involves the application 
of five layers of plaster made from a mixture of slaked/) 
lime and sand. The first three layers can take 10 days ] 
to dry. Then come the last two layers. 

Vigil paints onto the final, fifth layer, known as the 
intonaco, while it’s still wet. He grinds pigments toa — 
fine powder, then brushes them onto wet plaster, fol 
lowing the outlines of his sketches transferred earlier. | 
The paint is absorbed into the damp wall, resulting in 
luminous, durable hues. 

The project’s scale means that Vigil can use a 
wider range of brushes and strokes, often working 
with his whole arm rather than his wrist. Still, fresco | 
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Create something great. 
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WINDOW ON THE WEST 
| 
| 
| 


Vigil first learned the 

buon fresco technique from 
disciples of the great Mexican 
painter Diego Rivera 


is unforgiving. Make a mis- 
take and the section must be 
completely scraped off, 
replastered, and repainted. 
And E] Torreén’s height and 
concave walls mean that per- 
spective changes. More than 
once, Vigil has stood on the 
tower’s floor after completing 
sections near the ceiling only 
to realize that they didn’t 
work when seen from below. 


n the project’s early days, Vigil had to rely on lad- 
ders and scaffolding to reach the upper tower. Now 
he also uses a lift outfitted with a weight bench, on 
which he can recline comfortably as he paints. But his 
lift is wobbly too, and for a while Vigil didn’t notice 
that he was gripping with his feet, putting such pres- 
sure on them that the nails on his big toes fell off. 

Vigil first learned the buon fresco technique in the 
1980s from disciples of the great Mexican painter 
Diego Rivera. “By then they were in their 70s or 80s 
and they wanted to pass the tradition on,” he says. 
“I was intrigued by the mystique ... and the fact that 
fresco is public art. People don’t have to go into 
someone’s home to see it.” 
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Clockwise 
from top left: 
The intense 
colors of 
buon fresco 
shine in fig- 
ures depicting 
“music” and 
“hope”; Vigil 
and visitors 
study a 
sketch; 

El Torreén’s 
exterior. 































Faced with the project’s demands, Vigil moved 
from Santa Fe to the Albuquerque neighborhood of 
Barelas to be closer to El Torreon. He says that Bare- 
las reminds him of old Canyon Road. He loves to lis- 
ten to the neighborhood elders’ stories about picking | 
wild asparagus along the Rio Grande or running 
moonshine up to Santa Fe. He’s also focused on 
younger generations: the high school art students who! 
assist on the project and the local university art stu- | 
dents who have studied with him and produced their } 
own frescoes. He ties these students to a tradition that)! 
reaches back to the 15,000-year-old paintings on the 
limestone cave walls at Altamira in Spain. 

“The individuals who work with me know that 
they want to do this,” Vigil says. “They understand |} 
that this is something special, that they are working 
in a sacred space.” 


El Torreén is currently open only during scheduled receptions; 
the next will be on Apr 12, 2006 ($5 members, $8 nonmem 
bers; call for details). National Hispanic Cultural Center 
(10-5 Tue-Sun; museum admission $3; 1701 Fourth St., 
Albuquerque; www.nheonm.org or 505/766-9858). # 





Last Wednesday, night, 
Ben took the boys te the 
ballgame. | thought I'd make 
the most of my. me-time, 
so | made spinach 


| salad with mandarin 
or anaes, Sliced apples 


and Hovme| fully. cooked 
bacon on top. Turns out 
enjoyed guy's night out 
aS much as the guys. 

















Create something great.” 

















isit Fridays in December 
to see the Holiday Tree in 
the main lobby at Sunset _ 


DIRECTIONS 
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THREE-DAY WEEKEND 


It’s Ski 


MO OCCMUT LOboOrU Cm SOLO) tam 


Ea eat) , 
PHOTOGRAPHS BY DOUGLAS MERRIA, 


Bordered by endless ranchland a 
cine Bow Mountains, Steamboat 


than 100 miles west of Denver. 
_ Above the town, a cap of steam 
springs. Get closer, and you'll see § 
racks. and pickup trucks and Stet 
show; you'll also sense an almost, 
winter recreation. »34 














with loaded ski 


| for work, not 


UNLIKE EVERYTHING ELSE OUT THERE 
IT’S UNLIKE EVERYTHING ELSE OUT THERE. 









CHRYSLER PF CRUISE a inspiration: Individuality. The result: A vehicle that surprises at fei 


Output Turbo* » Up to 32 available seating arrangements > 120.5 cubic feet of interior space ~ i, 


GT model only, starting at $24,085. MSRPs exclude 


lax. Price of PT Street Cruiser Route 66 Edition as shown, $20,575 | 
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Sample craft 
beers at 
Mahogany 
Ridge Brew- 
ery & Grill; 
hit the famed 
i slopes of the 
Steamboat 
Ski Area; 
cowboy up 
at local insti- 
1 i tution FM. 
11] Light & Sons. 


| 
| 
| From left: 
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| TRAVEL | THREE-DAY WEEKEND 


You're entering “Ski Town, U.S.A” 
And with its historic Howelsen Hill Ski 
Area, world-class Steamboat Ski Area, 
miles of nordic ski trails, and profusion 
of great restaurants and cultural attrac- 
tions, Steamboat Springs is one of the 
best places in the West for travelers who 
refuse to hibernate in winter. 


DAY Friday 


You're getting some exercise today, so 
begin with a stirring selection of roasted 
coffees and fresh baked goods at Mocha 
Molly’s, a great stop for surveying Steam- 
boat’s downtown scene, located mostly 
on Lincoln Avenue. 

For a winter workout big on scenic 
value, the Steamboat Ski Touring Center 
offers 9 miles of groomed nordic trails 
and 6 miles dedicated to snowshoeing. If 
you're a beginner just looking to acclimate, 
try Fish Creek Loop, a favorite for its 
friendly terrain and elk-spotting possibili- 
ties along the flanks of Boot Hill. After 
expending calories, pick up a lunch to go 
at Backcountry Provisions, known for its 
extensive sandwich menu. 

Then it’s off to the spectacular rustic 
outdoor setting of Strawberry Park Hot 
Springs for a therapeutic soak. At the 
park, which is tucked between mountain 
ridges, geothermal waters spill into a large 
natural 104° pool before cascading to 
smaller, secluded pools. Winter road 
restrictions require four-wheel-drive 
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DAY 1 


Mocha Molly’s. Open 
daily. 970/879-0587. 


Steamboat Ski Tour- 
ing Center. Open 
Nov—Mar. Follow signs 
off Mt. Werner Rd.; 
www.nordicski.net or 


970/879-8180. 


Backcountry Provi- 
sions. $; open daily. 
970/879-3617. 


Strawberrie Park Hot 
Springs Tours. www. 
windwalkertours.com 


or 970/879-8065. 


F.M. Light & Sons. 
Open daily. 800/530- 
8908. 


Mahogany Ridge 
Brewery & Grill. $$; 
dinner daily. 970/879- 
3773. 


DAY 2 


Winona’s. $; open 


daily. 970/879-2483. 


Steamboat Ski Area. 
2305 Mt. Werner 
Circle; www.steam 
boat.com or 800/ 
922-2722. 


Slopeside Grill. $$; 
open daily. 1855 Ski 
Time Square Dr.; 
970/879-2916. 


Steamboat Art Com- 
pany. Open daily. 
970/879-3383. 
Cugino’s. $$; open 
daily. 41 Eighth St.; 
970/879-5805. 



































vehicles, so most bathers use the shuttle ° 
service provided by Strawberrie Park He 
Springs Tours. | 

After your muscles are soothed, checkif 
out a local institution, F.M. Light & Sonsif 
a family-owned business celebrating its 
100th anniversary and displaying one 
of the finest western-wear selections | 
anywhere. Now that you’ve tucked youn 
self into a new pair of boots, it’s dinner- ) 
time. Order up peppery seared duck | 
breast at the Mahogany Ridge Brewery | 
& Grill, and enjoy craft beers like the rick 
seasonal Alpenglow, a heartwarming bre] 
on a cold winter’s night. | 
DAY Saturday 
You can’t pass up a day of alpine skiing | 
in a town that overtly celebrates winter. | 
But before heading to the slopes, be sure 
to carbo-load at Winona’s, purveyor of | 
the best waffles and breakfast burritos im 
town. 

The meal will serve you well as you 
begin a day of schussing at Steamboat Sh 
Area, which received over 25 feet 
of its legendary—and trademarked— 
Champagne Powder last season. The 
resort’s 65 miles of runs cater to all abilitie 
and it’s easy to find the perfect combina- 
tion of sun, snow, and terrain somewher} 
on the ski mountain’s 2,965 acres. 

Intermediates and up should try Pio- 
neer Ridge, Sunshine, and Storm Peak, 
aspen-edged areas that hold some of 
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When you help the Red Cross, you help America. 
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Immediately atter 
Hurnicane Katina. hit, 

| joined others trom 
my chaper nd headed 
Yor the bul’ Coast. We delivered food and 
Wates provided Shelter and even Counseling. 


At its core the. bed Cross is a network of local a 
Chapters Supported by Weir Communites, 
Prepared 10 respond to local, natimal and wen 
inttrnatinal needs. Sometimes that means 
helping one victm Of a house fire, other times 
That-means helping hundreds oF thousands of 
disaster victims. 


/HOPE you Wil volumter Yyourtime and donale 
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From left: 
{ | Explore the 
1} rich book- 
| racks of Off 
the Beaten 

| hy Path; amble 

| | along the 
| H storefronts of 
Steamboat’s 
Old West 
downtown; 
check out the 
action at his- 
toric How- 
elsen Hill Ski 
Area. 





| TRAVEL | THREE-DAY WEEKEND 


Steamboat’s best runs. When it’s quitting 
time, ski to the base area’s Slopeside Grill 
and enjoy a snack from the huge menu. 

If your thighs are cooperating, do a 
little exploring. Down in town, don’t miss 
the imaginative works at the spacious 
Steamboat Art Company. Prices run the 
gamut on home furnishings and hand- 
crafted artistic pieces designed with 
Rocky Mountain flair, and the assemblage 
is so vast you'll feel you’ve entered a 
Western art bazaar. 

‘To satiate a skier’s appetite, do what 
locals do when they need an Italian food 
fix: Order the Godfather—a stupendous 
combination of calamari, shrimp, clams, 
and mussels served with pesto over 
linguini—at Cugino’s. 


DAY Sunday 

Start with a leisurely breakfast of Eggs 
Benedict New Yorker at homey Creekside 
Café & Grill. While you’re sipping your 
second cup, take a moment to admire the 
mountain-chic decor and the whimsical 
sky mural on the ceiling. 

An easy drive brings you to the 
Eleanor Bliss Center for the Arts at the 
Depot; the galleries, housed in the city’s 
refurbished train depot, show off Steam- 
boat’s creative artistic side, with a rich 
selection of contemporary art. 

Then grab a quick lunch—like the spicy 
Asian salad or guilt-free veggie burger— 
at Freshie’s, before heading off to skate at 
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DAY 3 


Creekside Café & 
Grill. $; open daily. 
131 11th St.; 970/ 
879-4925. 


Eleanor Bliss Center 
for the Arts at the 
Depot. 1001 13th St.; 
www.steamboat 
springsarts.com or 
970/879-9008. 


Freshie’s. $; open 
daily. 145 Trafalgar 
Dr.; 970/879-8099. 


Howelsen Ice Arena. 
Open daily; $6. 285 

Howelsen Pkwy.; www. 
howelsenicearena.com 


or 970/879-4300. 


Howelsen Hill Ski 
Area. www.steamboat 
springs.net or 970/ 
879-8499. 


Off the Beaten Path. 
Open daily. 56 Sev- 
enth St.; 800/898- 
6830. 


Rio Grande Mexican 
Restaurant. $; open 
daily. 970/871-6277. 
LODGING 

Rabbit Ears Motel. 
From $89 until Dec 
26. www.rabbitears 


motel.com or 800/ 
828-7702. 


Creekside at Torian 
Plum. From $209 until 
Dec 15. 1855 Ski 
Time Square Dr.; 
www.resortqueststeam 
boat.com or 800/228- 
2458. 





the Howelsen Ice Arena. The enclosed 
facility is Olympic caliber in size and 
quality, and you'll likely witness local 
talent of near-similar ability. 

While you're there, walk over to leg- 
endary Howelsen Hill Ski Area and you 
will probably see at least one Olympic ski + 
jumper in training, soaring off the 114- 
meter Jump. 

As night falls, you’ll be lured to the 
inviting glow emanating from Off the 
Beaten Path, an eclectic bookstore/ 
coffeehouse/wine bar in a Victorian-style 
house. Later, treat yourself to dinner at 
Rio Grande Mexican Restaurant, another + 
local favorite for its Tex-Mex menu and 
potent top-shelf margaritas. And have the } 
chips—you’ve earned them. #* 
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A half-hour from Steamboat Springs, 
Steamboat/Hayden (HDN), or Yampa Valley 
Regional Airport, has daily flights from Denver 
and Salt Lake City. Or take a taxi from the 
Denver airport (a four-hour drive) or Salt Lake 
City airport (six hours). For a full package (flight, 
ground transfers, lodging, lift tickets, activities), 
contact Steamboat Central Reservations (www. fief 
steamboat.com or 800/922-2722). an 




















Gallo Salame. 





Jerbed 
Vortellini 
ith Salame 


9z. Tortellini, multi colored 
bsp. Olive Oil 
bsp. Chives, chopped 
[bsp. Parsley, chopped 
; BDSD- Fennel Leaf, chopped 
bsp. Arugula, chopped 
[bsp. Parmesan Cheese, grated 
p. Romano Cheese, grated 
Tbsp. Chicken Broth 
z. Gallo Salame® Italian Dry Salame, julienne 


colander and rinse in cold water until tortellini is 
: 1 to the touch. Heat olive oil in a sauté pan on 
‘dium high heat. Place the tortellini into the pan 


Ip 
at 
n 


en broth along with the salame. Stir for 1 min: 
ason with salt and pepper (to taste). 


_acelebration worth remembering. 


‘ok the tortellini in boiling water until tender. Place 


ag with the chives, parsley, fennel leaf and arugu'« 
fe for four minutes and then add the Parmesan a" 
1ano cheeses. Saute for one minute and then ada : 


The authentic Italian flavor of Gallo 


Salame makes every ody gathering, 


‘When only the best will do, make it 
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MANUFACTURER'S 
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on ON E rickag 
of Gallo Salame 


(any variety) 


CONSUMER: Limit one coupon per purchase. Void if 
copied, sold, exchanged or transferred. Consumer is 
2sponsible for any sales tax. RETAILER: Sara Lee Foo: 
iil reimburse you the face value of the coupon plus 8 
ats handling if submitted in compliance with our Coupc 
edemption Policy (available at www.saraleefoods.cor) 
ash vate ee oe a et to am Lee Food 
0. Box 2, El Paso, TX 88588-09! 
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ww.gallosalame.com 
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TRAVEL | THINGS TO DO IN NORTHERN CALIFORNIA 





eC Ly ° d Wobbly toddlers holding their daddies’ hands, groups of teens trying _Next year’s \ 
or oO1idad y desperately to keep their ankles straight, show-offs pulling hockey- only ae 
style crossover moves. The crowd is fairly standard, but the rink at cone } 


S ka t in g ' Yosemite’s Curry Village is anything but. Tucked among tall pines, ice against _}/) 


the rink practically bumps up against the granite walls at the base of a i 
E of Glacier 4 


n oT h ‘ n Gg b e a ts Glacier Point. pea 


With the views, the Christmas music, the colored lights garlanded granite walls. 
Y . t around the rink, and the roaring bonfire where skaters can warm up 
osemite with hot chocolate, a better place for a family skate is hard to imag- 
ine. Many make a holiday tradition of returning year after year. 

On weekends, choose from four 2'/2-hour sessions offered from 
morning to evening. Once it’s dark, you can only see Half Dome by 
the light of the moon, sometimes clearly, sometimes just barely—all 
the better to work on those turns. —ABIGAIL PETERSON 
inro: Curry Village ice rink (open daily mid-Nov-early Mar, weather 
permitting; call for session details; $6.50, $5 ages 11 and under, $3.25 skate 
rental; follow signs to Curry Village in Yosemite National Park; www. 
yosemitepark.com or 209/372-8319) * 
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FILIPINO CHRISTMAS LANTERN 
EXHIBIT & PARADE 


IRVING BERLIN'S 
SUP 
KRISTI YAMAGUCHI HOLIDAY FESTIVAL OF LIGHTS 
HOLIDAY ICE SKATING 


BEACH BLANKET BABYLON 
CIRQUE DU SOLEIL “CORTEO” SEASONAL EXTRAVAGANZA 
‘KFOG CONCERT FOR KIDS 


MACY’S MIRACLE ON GEARY ST. 
asec ele IBY NAST AV @)\N4 HOLIDAY LIGHTS CABLE CAR TOUR 


HOLIDAYS AT THE EXPLORATORIUM SF BALLET NUTCRACKER 


SF ZOO REINDEER ROMP A CHANTICLEER CHRISTMAS 


THE VELVETEEN RABBIT 





GREAT DICKENS CHRISTMAS 
41ST ANNUAL TREE LIGHTING SY YEAR’S EVE FIREWORKS 
AT GHIRARDELLI SQUARE 
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© 2005 San Francisco Convention & Visitors Bureau. All Rights Reserved. Only in San Francisco logo is a trademark of the San Francisco Convention & Visitors Bureau 





November 15 - January 1 San Francisco makes the season bright with over 100 festive celebrations 

throughout the city. Stay the weeker« and enjoy it all, from shows, music and dance spectaculars to 

| winter carnivals glittering with holiday !i¢\*s. Book your hotel with us to save on fantastic weekend packages. 
And save even more when you use your Visa! Book today at 5” olidayfest.com 


C San Frar 


SPONSORED BY San Franci VISA 


CONVENTION & VISITORS 
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Rob Delamater (seated) Pst : 
Pr Meta mele oT | Tit eeM tiesto 


CULTURE 


Lost and found 


A modern art salon brings hidden—- 
and affordable—works to light 


ly 


Blink and you’d think you were in a Parisian art salon, cir) 
1925. In fact, it’s the penthouse loft of a century-old buildia! 
in San Francisco’s gritty South of Market neighborhood. | 
Thanks to Gaétan Caron and Rob Delamater—two savvy 
collectors with an eye for offbeat finds—you can find your 
own hidden masterpiece at the new Lost Art Salon. 

“Salon means ‘living room, which is exactly the atmo- 
sphere we wanted,” Delamater says. “We wanted a space 
that was warm, inviting, and accessible.” In keeping with 
that desire, consultations often take place over tea or wine,” 
to the sound of soft jazz. Patrons gather around a midcent | 
ry coffee table, in a space warmed by kilim rugs and close) 
to 300 paintings, sculptures, and objects. Most refreshing ¢ 
all, 80 percent of the pieces are between $200 and $600— 
prices even a starving artist could afford, IRENE EDWARD ~ 
inro: Lost Art Salon (12-5 Tue-Sat, until 7 Thu, and by 
appointment; 245 South Van Ness Ave., Ste. 303, San Francisco; 
www.lostartsalon.com or 415/861-1530) 
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Nutcracker 
nuttiness 


Something about wearing a glittery 
tiara on your head makes you think 
you can do anything. Like leap 
gracefully into the air at age 35, 
for example. Or pirouette even if 
you never have before. 

It doesn’t matter that | am far 
from ballerina-graceful at the 
Dance-Along Nutcracker at the 
Yerba Buena Center for the Arts. 
The raucous, ridiculous, and utterly 
joyful performance by the San 
Francisco Lesbian/Gay Freedom 
Band includes costumed musicians, 
irreverent Nutcracker skits, audience 
members dressed as Shrek Sante 
and Little Bo Peep, and musical 
interludes for the twinkle-toes. 

“Twirl me around or something,” 
| say to my husband, Jim, just like 
Jan in Grease at the big Dance-Off. 
“Now I'm going to leap.” He puts 
his hands to my waist. But it turns 
out those ballet girls are slim for a 
reason. 

Still, the night is a roaring 
success. A 4-year-old in a pink tulle 
skirt spins with delight during the 
“Dance of the Sugar Plum Fairy.” 
Shrek Santa jitterbugs with Little 
Bo Peep until the Mad Hatter cuts 
in. And, most wonderful of all, | 
discover Jim looks fabulous in a 
tutu. 2:30 and 7 Dec 10; 11 and3 
Dec 11; $22, $15 ages 12 and 
under, $5 tutu rental. Yerba Buena 
Center for the Arts, 701 Mission St. 
(at Third St.), San Francisco; www. 
ybca.org or 415/978-2787. San 
Francisco Lesbian/Gay Freedom 
Band; www.sflgfb.org 
—LISA TAGGART 
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New Research Study for Kidney-Transplant Recipients 


Swedish Medical Center is participat- 
ing in an international study sponsored 
by the Immune Transplant Network 
and the National Institutes of Health 
that seeks to determine why, in rare 
cases, some transplant patients are able 
to maintain a good kidney with limited 
or no ongoing anti-rejection therapy. 


You may be eligible for this study if 

you are a kidney-transplant recipient 

and have had stable kidney function 

without changes in your medications 

for the past 12 months, and you meet 

one of the following criteria: 

* You are only taking prednisone for 
your kidney. 

* You are taking no medicines for your 
kidney. 

* You received your kidney from an 
sence twin. 


ers do NOT want a) stop : 





No direct benefits are anticipated for 
participating transplant recipients. 


For more information about this study, 
or to find out if you qualify, contact 
the Organ Transplant Program at 
Swedish Medical Center. You can 
reach us by calling (206) 386-3660 or 
1-800-99-ORGAN (1-800-996-7426) 

or e-mailing us at kidneytransplant. 
research@swedish.org. The study 
coordinator is Joshua Lieberman, M.D. 
Additional study information is also 
available at www.immunetolerance. 
org/registry. 

The study is also being conducted at 
Emory University in Atlanta, the 
National Institutes of Health (NIH) in 
the Washington, D.C. area and the 
University of Wisconsin in Madison. 


g your anti-rejection 


BCS er CM) tava your doctor’s advice regarding your 
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PROFILE 


Scarves with soul 


A textile designer gives the gift of warmth 


Bolts of red and orange Italian virgin wool surround Hiroko 
Kurihara in the downstairs studio of her Oakland home. “This 
one is called Flow,” says the up-and-coming textile designer, 
handling one of her scarves sewn in waves of blue and pale 
green. “It has to do with my own creative flow. I had to let this 
fabric speak for itself and trust myself in forging new ground as 
a business.” 

While a story lies behind most of Kurihara’s pieces, the social 
philosophy of her busi- 
ness fires her passion for 
her work. She calls it the 
Blanket Shares Project: 
With every purchase, a 
scarf or blanket is donat- 
ed to someone less fortu- 


a 
nate, including the 
homeless, victims of 
domestic abuse, and 
youth getting off the 
streets. “This is a tangible 
way of feeling the warmth 
of giving,” she says. “It’s 
about building connec- 
tions between people and 
their different lives.” 
Having grown up in 
New Jersey, Kurihara 
went to New York to get her start in the industry. Hiroko Kurihara 
Designs (from 


But the Big Apple gave her a glimpse of more than 
; ; . $240 for blankets, 
‘7 sé e just textiles. It was there that she met a homeless from $128 fonseares 
man living under her front stoop, and also became custom orders for the 
yay aware of the disturbing reality of sweatshops. Inspired holidays by Dec 12; 
ry : 510/384-3146; visit 
to become politically active, she eventually moved tow hirokokurihara. 


California, where she worked in housing and nonprofit _ com for store loca- 
tions or to schedule 


community development before launching Hiroko 
zi an appointment) 


Kurihara Designs in 2002. 

“With my nonprofit background, there was no way I could 
start a business that was just about making money,’ she says. And 
with each blanket taking 6 to 10 hours to create, Kurihara is clear- 
ly focused on more important matters. “My mission is to build 
empathy for someone else’s situation,” she says. One blanket and 
scarf at a time. —MICHELLE LAU 


Ruane rate aS CaO 
Campbell's” Select 98% Fat Free 
New England Clam Chowder. 
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TRAVEL | NorTHERN CALIFORNIA DAY TRIP 


A day in 
the country 


Savor peace, quiet, and great holiday 
shopping in west Marin 


A clear winter day makes Point Reyes Station and its neighbor, 
Olema, sparkle like faceted gems, with angular silhouettes and 
cool, Edward Hopper light. This month brings a bonus too: 
The two towns offer holiday shopping that’s far more creative 
and individualized than what you can find at the mall—and 
best yet, Pot Reyes National Seashore is only minutes away. 


Silel> Flower Power. wat: Well-chosen wares for house 
and garden, including locally made Blue Slide ceramic tiles. 
WHEN: Open daily. wHere: 11275 State 1, Point Reyes Station; 
415/663-8221. 


Into the Blue. wuat: All kinds of kites, plus toys and games. 
WHEN: 10-5 daily. wHere: 11101 State 1, Point Reyes Station; 
415/663-1147. 


Toby’s Feed Barn. wuat: Point Reyes landmark that has 
everything from bird feeders to local art. wHEN: Open daily. 
wHeRE: 11250 State 1, Point Reyes Station; 415/663-1223. 


Vita Collage. wHat: Owner Victoria Swift offers an airily 
enchanting array of home accessories, some of which spill into 
her first-rate inn, the Olema Druids Hall, next door. wHen: Open 
Wed-Mon. wuere: 9940 State 1, Olema; 415/663-1160. 


a> William Lester Gallery. wxat: Gallery specializing in 
California landscapes by Bay Area artists. wHEN: 11-5 Fri-Mon. 
wHerE: 11101 State 1, Point Reyes Station; 415/663-9365. 


ZS Bovine Bakery. wHat: Wonderful coffee, plus famous 
quality-carb Morning Buns and other pastries. Pizza and soups 
tOO. HOW MUCH: $. WHEN: Open daily. wHere: 11315 State 1, 
Point Reyes Station; 415/663-9420. 


Marin Sun Farms Butcher Shop and Eatery. wHat: Newly 
opened restaurant and charcuterie specializes in grass-fed 
beef and local produce. How mucu: $$$. wHEN: 11-7 Fri-Mon. 
were: 10905 State 1, Point Reyes Station; 415/663-8997. 


Tomales Bay Foods. wuat: The ultimate spot for picnic 

supplies, including extraordinary artisan cheeses—Cowgul 
Creamery produces on-site—and deli foods from Indian 

Peach. wHen: 10-6 Wed-—Sun. wuere: 80 Fourth St., Point Reyes 
Station; 415/663-9335 or 415/663-8478. —MARCIA WILLIAMSON 
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From San Francisco, 

take U.S.101 north 
to San Anselmo, then exit 
and turn west on Sir Fran- 
cis Drake Blvd. Continue 
20 miles to Olema. Point 
Reyes is 2 miles north. 
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A residential lifestyle of grand hillside 
retreats and fairway estates. 


gor addle Creek Resort welcomes you to a country world of fresh air, rolling 


hills and invigorating activities, all less than two hours from The Bay Area. 
Take up the challenge of Saddle Creek golf, ranked #39 by Golfweek as “one of 
America’s best residential golf courses” in 2005. Experience the Saddle Creek 
Lodge, Copper Grille, Sports Club and miles of hiking and biking trails, along 
with overnight accommodations in our luxurious Lodge Bungalows. 

Coming soon is the new town of Copper with an exciting 


selection of restaurants, shops and services. @ 


For real estate and resort information 
oA TY I) t oS 
call 800.611.7722 or SAD Sc REE K 


visit www.SaddleCreek.com. RE RT 
COPPEROPOLIS 


Call our Concierge about exciting e @ 
Resort Packages. Get “Footloose 
in the Footiiils. 
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Barrio Café 

Chef Silvana Salcido Esparza’s 
little high-energy spot is a riot of 
color. You won’t find burritos, but 
you won’t miss them with such 
comforting, robust fare to choose 
from as poblano chiles stuffed with 
chicken, apples, nuts, and cilantro, 
or blue-corn enchiladas with crab 
and Mexican goat cheese. $$$; 
lunch and dinner Tue—Sun, brunch 
Sun. 2814 N. 16th St., Phoenix; 
602/636-0240. 


Deseo 

Sit at the ceviche bar and watch 
the chefs toss tuna with white soy 
sauce, citrus, and cilantro, or 
shrimp with roasted tomatoes and 
avocado slices. Douglas Rodriguez, 
the granddaddy of Nuevo Latino 
cooking, is consulting chef, and 
the menu takes classics like duck 
confit and wraps them in Latin- 
inspired preparations like tamales 
steamed in banana leaves. Don’t 
miss the Argentina-inspired chur- 
rasco of beef, a tender fillet served 
with a tangy chimichurri sauce 
(here made with basil instead of 
the usual parsley). The menu 
encourages multiple tastings with 
ceviche, soup, and entrée “sam- 
plers,” so taste away. @ S$S$$; 
dinner Wed—Sun. Westin Kierland 
Resort, 6902 E. Greenway Pkwy., 
Scottsdale; 480/624-1015. 


Kai 

The dining room’s stunning views 
of the mountain-rimmed Gila River 
Indian Community are matched 
by the Native American-inspired 
cooking from the kitchen. Don’t 
miss the Sioux-raised buffalo ten- 
derloin with cholla cactus buds 
and saguaro-blossom syrup, or the 
zippy Olive oil made from fruit 
pressed by local tribe members 
and served up with warm, seeded 
breads. =@- S$$$; dinner Tue-Sat. 
Sheraton Wild Horse Pass Resort 
Spa, 5594 W. Wild Horse Fass Blud., 
Chandler; 602/225-0100. 
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Pizzeria Bianco culinary alchemy of crisp-chewy Clockwise 
It’s no surprise that Chris Bianco crust and rich, bubbly toppings. ped es 
arrio Care 


$3; dinner Tue-Sat. 623 E. Adams 
St., Phoenix; 602/258-8300. 


won a 2003 James Beard award for 
“Best Chef Southwest.” Pizza 
fiends call his the best pies in 
America, and even when the mer- 
cury reaches 110°, folks still line 
up 40 minutes before opening. 
Why? Ingredients are impeccable 
(mozzarella is housemade; pro- 
duce, often organic), combinations 
are fresh but never wacky, and the 
pies are baked in a wood-fired 
oven. Bianco creates the perfect 


goes beyoni 
the burrito; 
chef Sandy 
Garcia of 
Kai and his 
ceviche 
sampler. 


Pane Bianco 

The same standards that made 
Pizzeria Bianco such a critical 
success guide this 2-year-old take- 
out sandwich shop near Steele 
Indian School Park. Ingredients 
such as tuna with arugula, lemon, 
and nicoise olives, or mozzarella 
with fresh tomatoes and basil, are 
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layered in crusty focaccia rolls 
(baked in-house, naturally). In the 
Italian tradition, everything is kept 
very simple and close to the source. 

$; lunch Tue-Sat. 4404 N. Central 
Ave., Phoenix; 602/23 4-2 100. 


Sea Saw 

A former ski patrolman, chef 
Nobu Fukuda combines inventive 
Japanese tapas (think pork belly 
steamed in banana leaves and a 
wonderful whitefish carpaccio with 
skillet-baked scallion bread) with 
left-of-center wine pairings. Watch 
him work his magic from one of 
the handful of seats at the exhibi- 
tion bar. $$$; dinner daily. 7133 E. 
Stetson Dr., Scottsdale; 480/481-9463. 


Vu 
Like many Scottsdale restaurants, 
Vu is a glossy resort dining room 
catering to urbanites and golfers. 
But this is no bloated hotel cafeteria. 
At 30, chef de cuisine William 
Bradley has turned the steakhouse 
concept on its ear. The dining room 
is desert-sleek, the ingredients 
carefully chosen, the preparations 
ambitious. Bradley understands 
that aroma is the better part of 
flavor, so tender young greens are 
served with a lemon verbena-— 
scented vinaigrette, and delicate 
John Dory fillets are finished with 
king crab, kumquats, and sorrel. 
$$$; dinner Mon-Sat. Hyatt 
Regency Scottsdale at Gamey Ranch, 
7500 E. Doubletree Ranch Rd., 
Scottsdale; 480/444-1234. 


Zinc Bistro 

Isn’t it nice to know that, even on 
the edge of the Sonoran Desert, 
you can still get a good steak au 
poivre and proper pommes frites? 
Zinc Bistro brings a little Parisian 
flair to an upscale Scottsdale pedes- 
trian mall. Have a kir at the zinc- 
topped bar and slather some paté 
on crusty bread. And don’t over- 
look the dessert crépes. $$$; lunch 
and dinner daily. Kierland Commons, 
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15034 N. Scottsdale Rd., Ste. 140, 
Scottsdale; 480/603-0922. 


More great eats 

Chef and owner Deborah Knight 
earns accolades for her ambitious 
menu at Mosaic—ostrich fillet with 
green chile pozole or a more sedate 
veal chop with lemon-scented 
spaetzle. SSS; dinner Tue-Sat. 
10600 E. Jomax Rd., Scottsdale; 
480/563-9600. At La Grande 
Orange Grocery, owners Craig and 
Kris DeMarco have turned a corner 


of Arcadia into a foodie mecca. 

$$; breakfast, lunch, and dinner daily. 
4410 N. 40th St., Phoenix; 602/840- 
7777. Brides in the know rush to 
Tammie Coe Cakes to place their 
cake orders with Coe, who is a 
master of multi-tiered confections. 
Open daily. 610 E. Roosevelt St., Ste. 
145, Phoenix; 602/253-0829. Mary 
Elaine's is the place for milestones 
and marriage proposals: a French 
mix of romance and opulence. 
SS$S$$; dinner Tue-Sat. 6000 E. Camel- 
back Rd., Scottsdale; 480/423-2530. % 
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Got guests? 


Where to go in the Bay Area 
during the holidays 


BY LISA TAGGART 
ILLUSTRATION BY PHIL MARDEN 


San Jose 

§ Go skating. Warm up with some wholesome 
skating at Downtown Ice (Nov 18-Jan 16, call 
for hours; $12-$14, $10-$12 ages 12 and under, 
including skate rental; Circle of Palms, S. Market 
St. between the San Jose Museum of Art and the 
Fairmont San Jose; 408/291-0525), then head 
across the street for the food booths and hot 
chocolate at Christmas in the Park (daily through 
Dec, call for hours; $. Market St. between E. San 
Carlos St. and E. San Fernando St.; 408/995-6635). 
There are also decorated trees and photos with 
Santa until 9 p.m. ($10 Santa photo). Nearby, the 
kids can keep exploring at the Children’s Discovery 
Museum of San Jose (10-5 Tue-Sat, 12-5 Sun; $7; 
180 Woz Way; www.cdm.org or 408/298-5437). 

® Hear jazz. Music-loving adults in your retinue 
can groove at the Hotel De Anza’s Hedley Club 
Lounge (live jazz starting at 8 p.m. Wed, 8:30 p.m. 
Fri-Sat; 233 W. Santa Clara St.; 800/843-3700), 
enjoying cocktails and appetizers. 

Tour downtown. Around the corner, check out 
the new San Jose City Hall (closed Sat-Sun; 200 
EK. Santa Clara St.), a glass-domed creation with 
appropriately high-tech style by New York and L.A. 
architect Richard Meier, then sample banh mi at 
Lee’s (6 a.m.—9 p.m. daily; 260 E. Santa Clara St.; 
408/286-8808). The classic Saigon sandwich—with 
pickled carrots, daikon radish, and pork—is the most 
popular dish at the Vietnamese fast-food outpost. 


San Francisco 

@ Get artsy. Get the family cultured in the Mission 
District with noise, art, and pancakes at ArtSF 
(12-2, call for Dec date; $3; 110 Capp St., fifth 
floor; www.artsf.org or 415/552-7873). There’s a 
monthly Sunday pancake brunch with perfor- 
mances in the funky gallery space. Many galleries 
cluster around festive Union Square on Geary 
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Street, including several at 49 Geary (10:30-5:30 
Tue-Fn, 11-5 Sat) and 77 Geary (11-5:30 Tue-Sat). 


Berkeley 

& Go Fourth and conquer. The place to find 
beautiful handcrafted paper, ceramics, jewelry, and 
furniture is Fourth Street (just north of the Uni- 
versity Ave. overpass leading to I-80), with several 
blocks of shops. 

@ Get potted. Don’t miss the annual show at 
Berkeley Potters Guild (10-6 Nov 26-27, Dec 3-4, 
7, 10, 17-24; 731 Jones St.; 510/524-7031). 


Inverness 

&i Paddle out. Head north to kayak Tomales Bay 
with Blue Waters Kayaking (rentals from $30 for 
two hours; at the Golden Hinde Inn, 12938 Sir 
Francis Drake Blvd.; 415/669-2600). %* 
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Five favorite 
art fairs 


For sweet relief from holiday 


overkill, spend an afternoon at one 


of these browse-friendly affairs. 
What you'll see 1s far from the 
typical craft show loot—think 


handsome displays of handcrafted 
earthenware bowls, Western land- 
scape paintings, hand-tooled leather 


bracelets, and vintage glass-bead 


necklaces. So grab a friend and a 


coffee, hit the aisles, and find the 
perfect one-of-a-kind present. 


THE DIGS 





EUGENE, OR 

Holiday Market 

10-5 Sat-Sun Nov 19-—Dec 18 (and 
Nov 25 and Dec 22-24): free 

Lane County Fairgrounds, 13th Ave. 
at Jefferson St.; www.holidaymarket. 
org or 541/686-8885 


SAN FRANCISCO 
Feria Urbana 


6 p.m.—10 p.m. Dec 8, 
noon-5 Dec 17-18; free 
The Canvas Gallery, 1200 Ninth 


Ave.; www.feriaurbanasf.com 


LOS ANGELES 

Bazaar Bizarre 

2 p.m.—I1 p.m. Dec 11; $2 
Shrine Expo Center, 700 W. 32nd 
St.; www.bazaarbizarre.org/la 


PHOENIX 
Pueblo Grande Museum 
Indian Market 


Dec 10-11; $8 
Third St. at E. Indian School Rd.; 
www.pgmarket.org or 877/706-4408 


ARVADA, CO 

Art Market Show and Sale 
10-8 Dec 9-18; free 

Arvada Center for the Arts, 6901 


Wadsworth Bivd.; www.arvada 
center.org or 720/898-7200 
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The country’s oldest weekly 
open-air craft festival—and a 
holdout of ‘70s hippie culture— 
moves indoors in November with 
more than 300 artisans. Find 
tie-dye clothing, pottery, jewelry, 
and lots of toys (even some for 
grown-ups). 


The stylish, latte-and-frittata 
set sleep late, then stroll here to 
admire the chic, well-priced 
handiwork. Amid the rotating 
gallery selections and spacious 
skylights, goods are more Marc 
Jacobs than macramé 


Hit this offbeat fair to shop and 
participate in a cakewalk led by a 
nun-impersonating drag-queen 
comedy troupe. There's also a 
buffet of glitter, glue, and fabric 
scraps to make your own presents. 


Pop culture meets tradition in an 
exuberant mix of all things Native 
American, from clothing to inter- 
active dancing (inspired onlookers 
always jump in). See more than 
400 artists from at least 60 
Native American nations at work 


Young collectors looking for 
emerging artists and gallery own- 
ers looking for new talent love 
this fair. The bright and airy 
room showcases original works 
by 130 artists. 







THE HAUL 


Roxanne Sparks’s exquisite 
miniature “gnome homes” (from 
$18), and Gil Harrison’s “ethnic 
future” high-fire stoneware 


($15-$800). 


There are different artists on dif- 
ferent days, but we particularly 
love Poketo’s durable-viny! wal- 
lets ($20) and Superhero Design's 
funky, chunky jewelry (from $15), 
made from vintage glass beads 
and sterling silver. 


Fiber artist Shawnee Monkey’s 
pirate sock monkeys ($50), com- 
plete with red beards and hook 
hands, and Kerith Henderson's 
pickle- and cupcake-scented 
soaps ($5-$12). 


Master sculptor Oreland Joe’s 
bronze works of Chief Standing 
Bear, and exquisite sand-painted 
ornaments with Western land- 
scapes by Ed and Eleanor Jim 
(from $15). 


Look for Suzanne Williams’s 
jewelry (from $250) and prints 
(to $1,000) by Tony Ortega. 
From ceramics to jewelry to 
textiles, it’s worth making the 
trek from Denver to what was 
once the cultural hinterlands. 





Check out 
handcrafted 
necklaces 
and silk belts ; 
at San Fran- 
cisco’s Feria @ 
Urbana. Meet 
the artists 
too—that’s 
jewelry 
designer ; 
Andrea Scher: 
at far left. 


























THE EATS 










































A food court at the heart of the 
fair features favorite local booths, 
with treats ranging from burrito- - 
like tofu tias from Tofu Palace to ;} 
carrof- and raisin-studded quabilil 
pilaf at Afghani Cuisine. | 
—BONNIE HENDERSON 7 
T 
Sit at the impressive square bar 
and nosh the basics—pastries | 
and salads —or dig into Mediter- - 
ranean meze, grilled sandwiches, if 
or quesadillas. —KAREN 
SOLOMON 


Ball-game fare at lower prices. 
The concession-stand selection 
of hot dogs, nachos, and bean- 
and-rice burritos makes it easy 
to eat fast and get back to 
browsing. —LAURA RANDALL 


| 
| 


No one leaves without trying a 

cup of Ma Bender's chili. And for | 
a hot-from-the-fryer carb fix, 

there's fry bread, handmade (like 
everything else at this market) 
while you wait. —MELISSA 7" 
CASTLEMAN 
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Relax at the nearby Cheshire Cat 1), 
Brewpub and Public House ($; | 
lunch and dinner Mon-Sat; 7803 |} 
Ralston Rd.; 303/431-9000) with *| 
fish and chips and a pint of Arro- + 
gant Brit. —LORA J. FINNEGAN 


i 











rT 
' ive all information on 
| 

( 








‘or category, circle the 
ir category number. 





a ‘ka 
rbanks CVB 
itt's Alaskan Adventures 














irizona 
tity of Chandler 


| 
a 


rand Canyon Expeditions 





‘ 


ouver, Coast & 





alaveras Visitors Bureau 


t 





ta lina Express 
falina Island Chamber 





E 
; entra Reservations 

if Mammoth 

f San Luis Obispo 
$5 Parker's Wine 
ountry inn & Spa 
irnace Creek Inn & 
anch Resort 

earst Castle Theatre 
ngton Beach CVB 


P i ine at Tahoe Realty 
‘vir ie 


















laguna Beach Visitors & 
‘onference Bureau 


ie Arrowhead Communi- 
hamber of Commerce 


ake Escape Resort 











131 Lake Tahoe Visitor Authority 


132 Mammoth Reservation 
Bureau 


133 Marriotts of California 

134 Mendocino County Alliance 
135 Napa Valley Wine Train 

136 North Cliff Hotel 


137 North Lake Tahoe Resort 
Association 


138 Ocean Palms Beach Resort 
139 Pismo Beach CVB 

140 Royal Scandinavian Inn 
141 San DieGO Downtown 


142 San Francisco Convention & 
Visitors Bureau 


143 Santa Ynez Valley Visitors 
Association 


144 Sierra Railroad Dinner Train 
145 Tenaya Lodge, Yosemite Area 
146 The Pines Resort 


147 Vallejo Convention & 
Visitors Bureau 


148 Ventura Visitors & 
Convention Bureau 


149 Guest Ranches 
150 Bar M Ranch 


151 Greenhorn Creek Guest 
Ranch 


Hawaii 

152 Apple Vacations 

153 Destination Resorts Hawaii 
154 Hawai'i - The Islands of Aloha 
155 Hawaii's Big Island 

156 Kaanapali Beach Hotel 

157 Kailua Surf & Sand 

158 Kaua'i Visitors Bureau 

159 Lanai Visitors Bureau 


160 Ma’alaea Bay Realty & 
Rentals, LLC 


161 Mana Kai Maui 


162 Maui Kai Resort 
Condominium 


163 Maui, The Magic Isles 
164 Molokai Visitors Associalio\ 
165 Napili Kai Beach Resor’ 
“166 Napili Point Resort 
167 Napili Surf Beach Reso 


Visit www. 


ADVERTISEMENT 


REE INFORMATIO 





1. Visit www.SunsetGetaways.com 2.Call 800-967-3189 
3. Mail the attached post-paid card 4.Fax 888-847-6035 


168 Noelani Condominium 
Resort 


169 Outrigger Hotels & Resorts 
170 Park Shore Waikiki 

171 Prince Resorts Hawaii 

172 Puroast Coffee 

173 Suite Paradise 

174 Sullivan Properties 

175 SunQuest Vacations 

176 The Island of O'ahu 


Houseboats 

177 Seven Crown Resorts 
Idaho 

178 Idaho Travel Council 


179 International 
180 Fiji Escapes Travel 
is1 S &S Tours 


182 Montana 
183 Montana Tourism 
184 Montana's Glacier Country 


Nevada 
185 Montelago Village Resort 


New Mexico 
186 Albuquerque Tricentennial 


Oregon 
is7 Ashland Visitors Bureau 
188 Bella Beach 


12° Bend Visitor & Convention 
Bureau 


790 Bend/Sunriver, Oregon 


191 Lane County Oregon 
Visitor Information 


Oregon Coast Visitors 
Association 


193 Oregon Historical Society 
124 Oregon State Parks 
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~N 


1 


ost 


es Portland Art Museum 


ortland Hotel Discounts: 
ihe Portland Big Deal 
« Portland Jazz Festival: 
Fab. 17-26, 2006 


oseburg - Land of Umpqua 


Oregon's Mt. Hood Territory 


Recreational Vehicles 
200 Go RVing 


201 Tours/Cruises/Railroads 


202 Great American River 
Journeys 


203 Norwegian Cruise Line 
204 Princess Cruises 


205 Victoria Clipper/Clipper 
Vacations 


Travel Services 
206 Holiday Timeshare Resales 


Utah 
207 Moab Area Travel Council 


Washington 
208 Hotel Bellwether 
209 Inn at Queen Anne 


210 Leavenworth Area 
Promotions 


2i1 Okanogan County 
Tourism Council 


212 Snohomish County 
Tourism Bureau 


213 Stevenson Chamberof 
Commerce 


214 Tourism Walla Walla 
215 Tri-Cities Visitors Bureau 


216 Washington Coast Chamber 
of Commerce 


217 Washington State Tourism 


218 Winthrop Chamber 
of Commerce 


219 Yakima Valley Convention & 
Visitors Bureau 


Wyoming 
220 GrosVentre River Ranch 





otaways.com for more | “Nie 





Home 

221 Armstrong 

222 Azek Trimboards 

223 Bosch Home Appliances 
224 Carlisle Wide Plank Floors 
225 Delta Faucet 

226 DuPont Corian’ 


227 James Hardie Building 
Products 


228 Karastan 

229 Kelly-Moore Paint Co. 
230 Kuhn Rikon 

231 Mohawk Flooring 
232 Schlage Lock 

233 Sentry Table Pad Co. 
234 Solvang Restaurant 
235 The Iron Shop 


Garden 

236 Endless Pools 

237 Snorkel Stove 

238 Vixen Hill Manufacturing Co. 









































































































































NC UL business 


oe TREO T CE RL) Te Ee re aed NPS eC NO 
© 2005 Ingersoll-Rand 





: by Bee Ds ee Bas Wi ae ae Be ee 
) Preity PEELE ERS 
ep PEPeeELLVELEery tied 
be eeLPEEEEEULLLELg 





THE EASIEST WAY TO SET A ROOM APART AND, 


AT THE SAME TIME, TIE IT TOGETHER. 


Introducing the ete Accents™ Collection 


Schlage Accents is a unique collection of distinctive door hardware in 
matching styles, designs eral Mees Finely crafted for enduring quality 


B-lalerlgelelctsom olstsltin ae backed by a Lifetime Satisfaction Guarantee. 


To find out how easy and economical it is to set 


your home apart, visit sechlageaccents.com. 
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IFT PLANT 


all the beautiful plants for sale at 
rseries, florists, and grocery stores this 
onth, the new Garland clematis is one 
f our favorites. Bred to thrive indoors, it 
ymes with snowflake-shaped flowers in c 
nge of delicious colors, from Cassis (ro 
tple) to Pistachio, pictured here. The vi». 
8 trained on circular frames in 6-inch co - 
iners and sold through De 
Oe ach. Other choice plant 
ind gift giving are featured 
ages. —JULIE CHAI 
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Decorating with 
poinsettias 


Pair them with colorful houseplants 


BY JIM McCAUSLAND = PHOTOGRAPHS BY JOHN GRANEN 
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They’re lovely on their own, but poinsettias can be even’) 
better when you combine them with other indoor plants. 
So toss the foil wrap that adorns their pots and pair them ' 
with colorful bromeliads, caladiums, or ivy to dress an 
entry or tabletop. New poinsettia varieties are available 

at nurseries and florists; the ones pictured are from Mol- 
bak’s in Woodinville, Washington. But unnamed vari- 
eties in shades of red, salmon pink, or yellow would 

work just as well. Simple containers are best—plants are 
the stars here. 
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Jewel-like ‘Cortez Red’ poin- 
settias alternate with varie- 
gated, red-splashed ‘Mrs. 
Arno Nehrling’ caladiums in 
a simple but elegant glazed 
ceramic container that’s 
about 2 feet long. 


a Display plants 
where they'll get plenty of 
bright, indirect light. Protect 
from sudden temperature 
changes and keep away 
from wood stoves, active 
fireplaces, and heater vents. 


is whenever the top 
half-inch of soil dries out. 


i Apply half- 
strength liquid fertilizer 
every two weeks. 


Poinsettia leaves drop in 
late winter or early spring. 
Although the plants are ten- 
der perennials, getting them 
to rebloom takes a strict 
regimen—14 hours of com- 
plete darkness every night 
and up to 10 hours of day- il 
light every day for 10 weeks 
(starting in early October). 
Rather than tackling this or 
pr ge iad le ore Pee Ae tossing them out, keep thern 
; Se eee around for their green 
Two ‘Success Coral’ poinsettia inwneel foliage. Cut back plants to 
plants flank a single ‘Premium / two buds, reduce watering, 
Picasso’ poinsettia in a bright, and store in a cool place 
east-facing window. Variegated indoors until danger of frost 
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‘Success Coral’ poinsettias 
(six plants, each in a 6-inch pot) 


| English ivy spills from beneath re g single Euzmania, has passed—in summer the 

fils the poinsettias, softening the olso in peer ie plants look refreshing in 
dges of the 8-inch square Orr eee Besewed Pe atio pots. * 

N den placed ceramic contain- overhead, is perfect on a cof! 

an ers ($15; Molbak's, 425/483- tobe EY 

5000). 





DECEMBER 2005 SUNSET 



































GARDEN | cirt PLANT GUIDE 


Easy 


orchids 


Getting started with 
Phalaenopsis 


BY JIM McCAUSLAND 


PHOTOGRAPHS BY 
ROB D. BRODMAN 


Arranged along stems like 
so many exotic butterflies, 
Phalaenopsis flowers look 
almost too perfect to be real. 
But if you’ve never grown 
orchids before, you may won- 
der: Can you grow these hot- 
house beauties without a 
greenhouse? And can you get 
them to rebloom easily? 
Happily, the answer to both 
questions is yes. Moth orchids 
can bloom year.after year in 
pots on windowsills; house- 
hold temperatures suit them 
fine. Flowers come in white, 
pink, and other colors. Some 
have spots, stripes, or weblike 
patterns; all are gorgeous. 
Moth orchids are sold in 4- 
inch pots for $15 to $75 each. 
Choose a plant with at least 
two pairs of leaves whose 
flowers are just starting to 
open. Display in bright, indi- 
rect light (an east window is 


. orchids 





~ another round of bloom. 








usually perfect) out of drafts. #* 










Caring for 










@ Cut off spent blooms. 

After blooms fade, cut stems 
back to first node below low 
est faded bloom; often the © 
remaining stem will produces 











i 





i 
ft 





@ Feed when you water. 
Once a week, use tepid 
water with a light fertilizer © 
(a teaspoon of 19-31-17 liq-¥} 
uid fertilizer to a gallon of 
water). With a narrow-nose € 
watering can, irrigate just 
inside the pot rim, under 
plant leaves. Allow pot to 
drain. 












1 






@ Repot occasionally. When aay 
bark chips have decayed, 
water the orchid, jiggle it 
out of the pot, and wash 
the old bark from the roots, § 
snipping off any dried or 
mushy roots with sterile clip 
pers. Repot in moistened, { 
medium-grade bark so the ji 
base of the bottom leaves 
sits above the bark and 
inch below the pot rim. — 
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Holiday cactus 


More reasons than ever 
| to love this great plant 


|| BY JIM McCAUSLAND 
| PHOTOGRAPHS BY THOMAS J. STORY 


| Christmas cactus can grow on you in more ways than 

| | one. Sure, the plants just get bigger and better every year. 
| ‘They pump out masses of delicate jungle flowers in rosy 
i red, white, orange, pink, and pale yellow, depending 

on the variety, just in time for the holidays. And although 

they’re true cactus, their spines are so tiny and soft that 


But the plants are also incredibly forgiving, blooming 


| 
| you'll scarcely notice them—and never get pricked. 
i 
every year on very little care. They can live for 25 years or 
} 


more. ry growing one, and you'll discover why seasoned 





gardeners often treat Christmas cactus like a favorite pet or 


| a living-room celebrity. Ready to start? Plants are available Nearly every outer leaf makes its own flower?selthelbigacn tenis aaa 


the heavier the bloom. This one stayed in bloom for about four weeks. Tet 


this month at garden centers and grocery stores. 
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ese silky, silvery petals intensify to pink in the center of the bloom. 
2 flower’s long tube is made for hummingbird pollination. 


i A cool, bright spot out of 
direct sun is best for these tropi- 
cal epiphytes that grow naturally 
in rain-forest trees. Keep one on 
display near an east-facing win- 
dow, and it won't know it ever left 
the jungle. 


S er. Before watering, check 
soil moisture with your index fin- 
ger. Water thoroughly when the 
top half-inch of soil dries out. 


orti . As new leaves appear 
or when flower buds start to 
swell, apply a liquid fertilizer 
formulated for houseplants every 
7 to 10 days until the growth or 
flowering cycle ends. 


@ Re Every year or so, 
gently pull the plant out of its con- 
tainer and check the roots. When 
roots start to mat where they 
touch the inside of the pot, move 
the plant into a container that’s 
an inch or 2 larger in diameter. 
Rough up the matted roots with 
a knife or fork before you repot. 


a 


When flowering is over, set the 
cactus outdoors if you live ina 
frost-free climate; in cold cli- 
mates, keep it indoors until 
weather warms in late spring. 
Next November, start initiating 
December's bloom: Put your 
Christmas cactus in a place 
where nights are cool (50°—55°) 
and there’s no artificial light. 
After flower buds form, you can 
stop the cool/dark treatment and 
start fertilizing for a strong 
three-week bloom cycle. 
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4 Homage to 
Monet 
The char- 


treuse “lily 
pads” are 
Aeonium 
tabulaeforme. 
‘Perle von 
Nurnberg’ 
Echeveria, 
blue-green 

E. glauca, and 
small Semper- 
vivum repre- 
sent lilies. 
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a pot 
Create a “painting” 


with succulents 


BY SHARON COHOON 


PHOTOGRAPHS BY STEVEN GUN7#i 


MBER 2005 


Three-dimensional paintings composed of succulents. 
That’s how Arree Thongthiray describes her container 
creations, which pair small, shapely Crassulas and Echevenias 
with pieces of frosted-glass tile or stone. Succulents are good |, 
container subjects, says the artist, because their foliage | 
comes in a wide range of colors, and young plants have 
clearly defined forms. They’re like tiny pieces of sculpture. 
Put them together with imagination, she adds, and you’ve 
got art. Thongthiraj has been painting since she was 6 years 
old, and she practically grew up in her family’s nursery— 
California Cactus Center in Pasadena (www.cactuscenter.com 
or 626/795-2788). But the idea of combining her two passions 
and using plants as an artistic medium is fairly new. 










; While skimming an art book, she came across one of 
aude Monet’s water lily paintings. “It suddenly occurred 
me I could ‘paint’ the same image in a pot,” she says. “I 
fuld already picture which plants to use’ 

Now the nursery is selling her 3-D artworks as quickly as 


ye can make them. Her creations have also inspired cus- 
mers to duplicate her designs or make up their own. And 
lat’s just fine. “If Arree’s pots inspire customers ‘0 look at 
‘cculents i in a new way and use them differen: t makes 
i happy,’ says her sister Molly, who manages ‘1 sery. 
Keep in mind that succulents, like all plant y. So this 
it form by nature is temporary. As Thongth: gests, 


vhink of your containers as performance < 
\ 





multiple rows 
to form a tight 
square. Her 
sister Molly 
looks on. 





<The Wright 4 Skyscraper 

touch city 

Frank Lloyd A grid of 

Wright's ‘Golden Ball’ 

stained-glass cactus ina 

windows shallow tray 

inspired this suggests a 

planting. city block. To 

Small glass keep the 

tiles are “skyscrapers” 

flanked with from toppling, 

two kinds of Arree 

Crassula. Thongthiraj 
planted them 
in a pure 
gravel mulch. 

< Order in 

the court 

The artist 

arranges 

‘Buddha’s 

Temple’, a 

Crassula 

hybrid, in 


Caring for succulents 


& Provide good drainage. Succulents insist on it to grow their best. 
Use a light, fast-draining cactus mix made for these plants. If your 
container retains moisture (glazed pots do, for example), you may 
want to mix in additional pumice —up to one-half of the total blend. 


®@ Withhold fertilizer. Since you don’t want to encourage your care- 
fully placed plants t« outgrow their precise form, don’t feed 
them. Go light on the water too—once a week is plenty. 


ents lose their neat shapes when they 
>ff flower buds as they develop. 


@ Remove flow 
bloom. To prevent 


plantings shown here will hold their 
hat you'll probably need to root- 
er with new young plants, using the 
ee Thongthiraj works mainly with 


@ Prepare to r 
shape for at lea 
prune and repic 
smallest size y« 
2-inch succulen’ 
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All plugged up from a 
Cera) (ome) mes lCelge l(t 


Introducing SudaCare™ Nighttime 


™ 


Vapor-Plug" Mini Waterless 
Vaporizer from the makers of 
Sudafed® nasal decongestant, 

the sinus experts. The SudaCare 
Nighttime Vapor-Plug is a mini 
waterless vaporizer that continuously 
releases a unique blend of soothing 
menthol and eucalyptus vapors 
gently comforting you all night 
long. The SudaCare Nighttime 
Neola em eels Vel ele) ean) 


children’s version. 
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a to do 
in your 
gt oi en in 


Gg 


December 


O Gift plants in pots. Bypass crowd- 


ed malls and head to nurseries this 
month for plants that the gardeners 
on your list can enjoy long after the 


holidays. For an edible treat, tie a bow 
around a dwarf citrus tree or a cluster 
of strawberry plants. For something in 
bloom, choose a camellia, Christmas 


cactus, cymbidium, kalanchoe, or 
moth orchid. 


O Bare-root roses. Sunset climate 
zones 7-9, 14-17: For best selection, 


shop for bare-root roses this month. If 
you want roses for cutting, try floribun- 
das or hybrid teas. For small spaces or 


containers, choose varieties that stay 
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OC Keep cut Christmas trees fresh. 
For the freshest tree, look for one thaty) 
is stored in water at the Christmas tree’| 
lot. After you get it home, remove an 1 
inch off the bottom of the trunk with 

a saw, place the trunk in a bucket of 
water, and store the tree outdoors ina 


| 
} 
shady area overnight. Before setting 
| 
| 
| 
| 


| 


the tree in a stand, saw another inch 
off the bottom (you may need to 
remove some branches, if they start 
low on the trunk). Use a stand with a } 


compact, such as ‘Sunsprite’ or ‘China _ large reservoir, and keep the reservor |) 


Doll’. If you can’t find what you’re 
looking for at local nurseries, try a 


mail-order source such as Arena Roses 
(www.arenaroses.com or 888/466-7434), 


Petaluma Rose Company (www.pet 
rose.com or 877/738-2586), or Regan 


Nursery (www. regannursery.com or 510/ 


797-3222). 


0 Living Christmas trees. In Decem- 


ber, most nurseries sell a wider than 
usual range of conifers suitable for 


growing in containers as living Christ- 
mas trees. Choices include Colorado 
blue spruce, deodar cedar, Douglas fir, 


full (check it daily the first week). | 


OO Protect citrus. Zones 7-9, 14-17: 
Young trees are more prone to frost 
damage than older trees. Also, imma- | 
ture fruits up to '/2 inch in diameter | 
are damaged at higher temperatures 
(around 30°) than larger, ripe grape- 
fruit, lemons, mandarins, and oranges, 
which can tolerate temperatures down 
to 26° for short periods. If a heavy 
freeze is predicted, cover citrus trees 
with burlap draped over stakes, if pos-» 
sible; keep the fabric from touching 
the leaves or fruits. 


pines, and redwood. Before bringing a 


potted tree indoors, water it thorough- 


ly and hose off the foliage. Once 
indoors, set the Bet on a waterproof 


saucer in a cool, bright location away 


from heat sources. Check soil mois- 
ture daily anc’ water as needed; keep 
the tree indoors no longer than 10 


days. ‘Then | outdoors or trans- 
plant into a | ‘y container. 
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DC Spray for peach diseases. Zones 
7-9, 14-17: To control peach blight 
and peach leaf curl, spray with lime 
sulfur mixed with dormant oil after 
leaves have dropped. Repeat in 
February, just before buds show color. | 
Spray on a dry day and follow label 
directions carefully. —JULIE CHAI 
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TIP FROM THE 
TEST GARDEN 


How to cut 
greens for 
decorating 


Your garden’s evergreens are 
handy sources of greenery 
for making holiday garlands 
or wreaths. But when you 
take cuttings from valuable 
landscape plants such as 
cedar, fir, juniper, pine, 
spruce, and redwood, do it 
carefully to preserve the 
plant’s health and shapeli- 
ness. Use sharp pruners to 
make angled cuts. Any mul- 
tiple clippings you take from 
a single plant should be bal- 
anced around the plant, not 
just from one area. 


To force 


proven To force 


growth 
downward 





& Directional pruning. Force 
growth upward by cutting 
just beyond an upward- 
growing branchlet or bud. 
To foster spreading growth, 
cut beyond a downward- 
growing branch. 





& Avoid leaving stubs. Cut 


back to a whorl or to the trunk. 


Cut anywhere 
in here 


® Cut back stems anywhere 
along the leafy portion. 
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More than a 


salt or pepper mill, 
our stylish grinder 
releases flavors from 
seeds and spices 
while its clever 
design means no 
more telltale dust 
on your counter. 


all 
RIKON 


SWITZERLAND 


THE AMAZING VASE GRINDER FROM KUHN RIKON 


Learn more about our,cookware and cooks’ tools at kuhnrikon.com/sun or call 800-924-4699 for a catalog. 
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WHO SAYS BOTTLED WATER 
HAS TO COME FROM A BOTTLE? 


The coordinated side tap on the Delta Simply PUR® Water Filtration System 
provides great-tasting water without compromising the look of your kitchen. 
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IDEA HOUSE 


green 


(| 

NOW 

Lessons in earth-friendly 
design from our Green- 
| 


Built Idea House 





bY ANN BERTELSEN AND 
METER O. WHITELEY 
)HOTOGRAPHS BY THOMAS J. STORY 


ike a compact hybrid car, Sunset’s 
Green-Built Idea House is modest in 
ize but big in resource-efficient fea- 
ures. Comprising two side-by-side 
aomes in Menlo Park, California— 
one decorated and one with cutaway 
Wall sections to reveal construction 
echniques—the project is an introduc- 
gon to the rapidly evolving world 

of eco-savvy design. And, thanks to 
photovoltaic panels that seamlessly 
od into the tile roof, the homes can 
durr along comfortably—just like that 
ybrid—using the electricity they 
roduce. 

Previewed during construction in 
ur October issue and at www.sunset. 
»om/ereen, the project is part of a 47-unit 
Jevelopment, with 20 residences 
priced below market for teachers and 
pity employees. 


{ 
| 
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_ Three ways to go green 


« Building components 





The homes are earth-friendly 
in their efficient design— 
packing three bedrooms and 
three baths into 1,788 square 
feet—and in their use of eco- 
oriented elements such as 
formaldehyde-free insulation 
(Fohns Manville, www.jm.com), 
low-emissivity window glass 
(Pella Windows and Doors, www. 
pella.com), a tankless water- 
heating system (Rinnai Corpo- 
ration, www.foreverhotwater. 
com), and fiber-cement siding 
(James Hardie Siding Products, 
www.yjameshardie.com)—not 

to mention the photovoltaic 
panels (Kyocera Solar, www. 
hyocerasolar.com). 

















Materials and finishes 


An elegant thin-striped bam- 
boo flooring debuts in the 
great room and kitchen. The 
Vertical Gray stain from the 
GammaBamaBoo Collection 
(Gammapar/Armin Maier and 
Associates, www.gammapar.com) 
is nontoxic. The guest bath 
has a backsplash of 2- by 6- 
inch clay tiles from Fireclay 
Tile’s Debris Series (www,fire 
claytile.com), each of which 
contains recycled materials. 

















< Decor 


Recycled glass is the key 
element in many of the 
Green-Built Idea House’s 
striking modern accessories, 
such as the nested red, 
yellow, and orange plates 
from VivaTerra (www.viva 
terra.com) on the dining 

table and the master bath’s 
luminous rectangular glass 
drawer and cabinet pulls from 
SpectraDécor (www.spectra 
decor.com). 
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Green kitchen 


The nonporous countertop, 
in Magellan Green by 
DuPont Zodiag (www.zodiag. 
com), is made from quartz 
crystals. The Amberwood 
Products (www.amberwood 
products.com) cabinet shells 
are formaldehyde-free wheat- 
board. The red Kohler sinks 
(www.kohler.com) match 
decorative accents. Cabinet- 
door panels of translucent 
resin from 3form (www. 
3-form.com) contain reedlike 
thatch for an organic look. 
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In the bath, gray-green quarizite tile from 
American Slate Company (www.american 
slate.com) covers the floor and some walls. 
“We kept the tile pattern going in the same 
direction for a clean, architectural look,” 
says interior designer Pamela Pennington. 
In the bedroom, the wall-to-wall carpet, 
Striations from Mohawk Flooring (www. 
mohawk-flooring.com), features a backing 
glued with nontoxic adhesives. »72 





SUNSET 





DECEMBER 2005 


Master 
bath 
Recycled-glass 
tiles in sage 
green, gray, and 
chocolate hues 
from Sandhill 
Industries (www. 
sandhillind.com) 
frame the mirror, 
setting the room’s 
color palette. 


































Master 
bedroom 


A tranquil mo 
is created by yy 
crisp, contem#™ 
rary cotton fe 
bedding, a solide 
yellow accenti® 
wall in low-V 
(volatile orgaiay 
compounds) i 
Enviro-Cote fil 
Kelly-Moore | 
Paints (www. | 
kellymoore.cow 
and a warm- | 
toned wood | 
bureau and sii 
tables, from 

Crate and 
Barrel’s new |} 
Asian-inspired 
Bento Colle 





STALL LOVE THE FEELING OF COMING BACK HOME. 
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WELLE COMMUTE ACROSS OCEANS 10 WORK. 


“4 


WELE-TAKE OUR VAGATIONS ON THE MOON. 





SOME DAY 
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Green laundry/playroom 


Cabinets conceal a water- and energy-frugal 
front-loading washer and dryer from GE 
(www.geappliances.com). The floor is engi- 
neered bamboo (Gammapar/Armin Maier 
and Associates). Cobalt blue recycled-glass 
knobs (SpectraDécor) match the lava-stone 
tile counter (Fireclay Tile). Teal and green 
floor tiles (Fireclay Tile) in the kids’ bath- 
room are made of waste products derived 
from gravel, asphalt, and cement. »74 
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Multitask 
zone 


Bright blues and 
greens enliven 
the laundry/ 
playroom. The 
pale green non- 
toxic laminate 
veneer is by 
Abet Laminati 
(www.abet 
laminati.com). 




































Children’s } 
bedrooms | 


Add personalitl 
with painted | 
wainscoting 

(above): The + 
blue and greet 
stripes are low 
VOC paint. Fo% 
recyclable walt 
decor in the olf 
child’s room 

(left), we useds 
Wallcandy Arty 
Dottilicious sti) 
on circles of i! 
ous sizes fromi 
Giggle (www. - 
egiggle.com). | 
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~ Nothing is more important than the health and safety of 
your family. And no other insulation has gone further 
to keep the air that they breathe clean than Johns Manville. 


And only naturally white JM insulation has passed the 
country’s most rigid indoor air quality test, California 
ES1350, without detection of any pollutants, including 
formaldehyde. That means you won't have to worry about 
formaldehyde emissions coming for the insulation 
behind the walls. For superior energy efficiency for the 
life of your home and to help prov'~ 2 safe haven for 


those inside, choose JM. To find a 1«:\«iler or for more 


coast Wns 
info, call 1-800-654-3103 or visit JM.) / nomeinsulation. cetacean ell, 
Johns Manville Formaldehyde-Free  ‘ E Its Comforting io | We're There” 





-FORMALDEHYDE-FREE INSULATION 








ComfortTherm< 
Insulation that’s easy 
to handle because it’s 
wrapped in plasti 
Plus, there’s less itct 
and dust than othe: 
brands. Just on¢ 
member of JM’s fami! 
Of innovative products 
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| IDEA HOUSE 




























Outdoor 
pavers 
Circular stepping 
“stones” and a 
semicircular mini 
deck made of 
rot-resistant Trex 
(www.trex.com), a 
composite wood, 
punch up the 
design of a small 
outdoor space. 







Backyard 
features 


Above: A cleay) 
burning naturt 



































5 i 
cKy Tat t 
n ba aqQcky ya a 


A small outdoor space means every inch gas-fueled | 
ii barbecue froré 
| must count, so we made sure there was DCS (www.desh 


appliances.cop 
fits into a dry# 
stacked retain 
wall (www. 
calstone.com)r) 
Left: The walli 
surface isa | 
mulch made & 
Grubble Prodw 
(www. grubbleli 
com) of shred# 
brown-toned @ 
recycled tires” 


| a variety of activity zones, including raised 

planting beds, a sandbox, and a compact 

1 | flagstone patio. Tumbled dark and light blue 
recycled glass from Building REsources 
(415/285-7814) makes a colorful mulch, 

| and stacked recycled concrete, stained rusty 

| orange with ferrous sulfate, forms another 
raised bed. 3% 


IDEA HOUSE TEAM Development TOUR THIS 
Architect Hamilton Park IDEA HOUSE 
EDI Architecture, 


State of California Both homes are 
415/362-2880 Members of the Sustain- open 9-5 Fri-Sun 
Builder able Building Task Force; through Jan 22 
Clarum Homes, California Energy Commis- —_ (closed Thanksgiv- 
650/322-7069 sion; San Mateo County ing, Christmas, and 
Interior Design RecycleWorks; California New Year's week- 
Pamela Pennington Integrated Waste Manage- ends); $12, ages 5 
Studios, 650/813-1797 ment Board and under free. Call 
Landscape Architect Nonprofit Partner 800/786-7375. \ 
HLD Group Landscape Peninsula Habitat for Special thanks 1 
Architecture, 408/354- Humanity to the City of f 
9509 Menlo Park t 
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IF ONLY WHOLE GRAIN 
COOKIES TASTED AS 


Ar 






















Now you can enjoy. the rich, chocolate civ'ns in Chips Ahoy! and the 
goodness of whole grain. And with ar e‘re line of snacks this 
nus, you may have to try our new Fig New" ns atl Wheat Thins, too. 











!  NabiscoWorld.com/WHOLEGRAINS 









































SPECIAL ADVERTISING SECTION 


Green-Built Idea House National Sponsors 





AGIO uses the latest trends in materials— 
all-weather wicker, alumicast designs, powder- 
coated aluminum, stone- and resin-top tables— 
to create high-quality outdoor furnishings. 
www.agio-usa.com or 800/416-3511] 


Crate&Barrel 


CRATE AND BARREL features signature lines of 
housewares, exclusive collections of classic and 
contemporary furniture, plus a tempting variety 
of glass-, dinner-, and kitchenware for all your 
giving, living, and entertaining needs. 
www.crateandbarrel.com or 800/996-9960 


DCS by Fisher & Paykel offers advanced out- 
door grilling systems that combine technology 
with innovation for superior cooking perfor- 
mance. Every DCS grill is made of heavy-gauge 
stainless steel. 

www.dcsappliances.com or 888/281-5698 


DuPont™ 


ZODIAQ’ 


QUARTZ SURFACES 


DUPONT ZODIAQ provides easy-to-clean 
areas. Made almost entirely of quartz crystals 
and available in more than 30 natural colors, 
DuPont Zodiag does not promote the growth 
of mold, mildew, or bacteria. 
www.zodiag.com or 800/426-7426 





FORD The Ford Escape Hybrid combines the 
fuel economy and emissions benefits of a “full” 
hybrid with the capability of the Ford Escape 
Escape Hybrid is the first hybrid electric that 
comfortably accommodates five adults. 
www.fordvehicles.com 


@ Profile 


GE PROFILE GE Consumer & Industrial spans 
the globe as an industry leader in major 
appliance, lighting, and industrial equipment, 
systems, and services. 

www.geappliances.com 
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reveal. 


clean, beautiful light® 


GE REVEAL Specially made to filter out the d 
yellow rays produced by standard incandescen) 
bulbs, Reveal bulbs produce clean, beautiful lighi’ 
www.gelighting.com or 800/435-4448 


James Hardie” 
Siding Products 


JAMES HARDIE SIDING PRODUCTS offeray 
wide selection of low-maintenance, woodlike 
exterior siding options, including lap, shingle, 
and panel siding and trim accessories. 
www.jameshardie.com or 866/442-7343 


Ui 


Johns Manville 


JOHNS MANVILLE formaldehyde-free fiber- 
glass building insulation, batt, and roll 
products contain no detectable volatile organic ~ 
compounds. They have an average of 25% 
post-consumer recycled content. 


www.jm.com or 800/654-3103 


aradtan) 


KARASTAN Manufacturer of power-loomed 

and broadloom rugs, Karastan brings classic | 
beauty to everyday living. Different rug designs ¥|* 
offer styles that are traditional or contemporary. 
www.karastan.com or 800/234-1120 


KELLY-MOORE 


«© PAINTS” ) 


The Fatuter's Faiut Store 


KELLY-MOORE PAINTS line of premium- 
quality acrylic interior wall paints are specially 
formulated with low odor/low VOC. Enviro-Cotey 
is available in a variety of sheens. 


www.kellymoore.com or 888/562-6567 


THE BOLD LOOK 
OF KOHLER. 


KOHLER Kohler’s diverse products lead the 
way in design, craftsmanship, and innovation 
for the home. Kohler offers kitchen and bath 
fixtures, faucets and accessories, furniture, 
cabinetry, tile, and stone. 


www.kohler.com or 800/456-4537 





ehh kab 


Per) 11 
=i 


PEI pipes 
oa 

‘ TT 

RGetr ele 


THE NEW VALUE FRONTIER 


CR KYOCERA 


KYOCERA Solar, Inc. 


KYOCERA SOLAR Lower your energy bills 
without affecting your home’s aesthetics. The 
Meridian home system is the first of Kyocera’s 
new BIPY (building integrated photovoltaics) 
product line. 

www.kyocerasolar.com or 800/544-6466 


LENNOX 


HOME COMFORT SYSTEMS 


LENNOX The Dave Lennox Signature Collec- 
tion home-comfort and indoor air—quality 
systems are engineered with SilentComfort 
and air purification technology. 
www.lennox.com or 800/953-6669 


OSS 
MOHAWK 


MOHAWK FLOORING Mohawk offers the 
latest trends in flooring, including popular 
patterned carpets made from the softest fibers 


and recycled content to complement any room. 


www.mohawk-flooring.com or 800/266-4295 


VIEWED TO BE THE BEST.” 


PELLA WINDOWS AND DOORS Earning the 
Energy Star with low-emissivity (low-e) glass, 
Pella Impervia products can cut heating and 


cooling bills while ensuring year-round comfort. 


www.pella.com or 888/847-3552 


Rinnai 
® 
RINNAI CORPORATION Rinnai tankless 


waterheating systems deliver up to 8.5 gallons 
of hot water per minute and are up to 50% 


more energy efficient than gas hot-water tanks. 


www.foreverhotwater.com or 866/746-6241 


Supersoil 


BRAND 


SUPERSOIL With great soil, c 
Healthy soil and a little TLC me: 
ideal for all sorts of plants. Jus’ 
Products for beautiful, health 
www.supersoil.com or 800/53 


J grows. 
iditions 
Supersoil 


Resources 


Accessories: VivaTerra, 
www.vivaterra.com 


Barbecue countertop back- 
splash: Artful Living, 760/346- 
2602 


Basalt rock fountain: Lyngso 
Garden Materials, www.lyngso 
garden.com 


Base rock/crushed stone/ 
sand: Lyngso Garden Materi- 
als, www.lyngsogarden.com 


Bathroom hardware: Atlas 
Homewares, www.atlashome 
wares.com 


Birdbath/firepit/trellises: 
:L:M:N:O: Arts, www. 
Imnoarts.com 


Brick: H.C. Muddox Brick & 
Interstate Brick Companies, 
www.hcmuddox,com 


Built-in central vacuum: 
VACUFLO, distributed by 
Dublin Central Vacuum, 

925/828-3782 


Cabinetry: Amberwood 
Products, www.amberwood 
products.com 


Cabinetry hardware: 
SpectraDécor, www.spectra 
decor.com 


Cabinetry laminates: 

Abet Laminati, www.abet 
laminati.com; Formica, www. 
formica.com 


Cabinetry resin insets: 3form, 
www. 3-form.com 


California native plants: 
Elkhorn Native Plant Nursery, 
831/763-1207; Native Revival 
Nursery, www.nativerevival.com 


Ceramic outdoor pottery: 
Pottery Planet, www.pottery 
planet.com 


Children’s furnishings: 
Giggle, www.egiggle.com 


Closet curtain: Cascade Coil 
Drapery, www.cascadecoil.com 


Cobblestone and recycled 
plastic edging: Lyngso 
Garden Materials, www. 
lyngsogarden.com 


Compost/worm bins: Recycle- 
Works, www.recycleworks.org 


Construction debris recycler: 
Packer Industries, www.packer 
2000.com 


Countertop bar legs: Doug 
Mockett & Company, 
www.mockett.com 


Driveway and pathway paving 
stone: Pacific Interlock 
Pavingstone, 831/637-9163 


DVD player/television: 
Telecenter Appliances, 
650/341-5804 


Eco sample materials: 
Eco Design Resources, 
650/591-1123 


Eco wood furnishings: 


ECO 21, 415/255-0992 


Engineered wood: Louisiana 
Pacific, www.lpcorp.com 


Exterior color consultant: 
Miriam Tate Company, 
714/979-6900 


Fan: The Modern Fan Com- 
pany, www.modernfan.com 


Fencing: Sierra Lumber, 
www.sierralumber.com 


Garage doors: Garage Doors 
Incorporated, www.garage 
doorsinc.com 


Hardwood flooring: 
Gammapar/Armin Maier and 
Associates, 415/332-6467; 
USC Flooring Products, 
408/437-2440 


House wrap: DuPont Tywek, 
www.tyvek.com 


Instant hot water distribution: 
ACT-Metlund Systems, 
www.gothotwater.com 


Interior trim work: Hammond 


Construction, 831/809-5840 


Irrigation system: Rainbird, 
www. rainbird.com 


Landscape installer: C. Ramos 
Landscaping, 831/809-2693 


Landscape plants and trees: 
Capito! Wholesale Nursery, 
408/239-0589 


LED landscape lighting: 
Harvest Moon Lighting, www. 
harvestmoonlighting.com 


Lighting: Fire Farm, www.fire 
farm.com; LBL Lighting, 
www. |bllighting.com; Light 
Point, 650/327-1010 


Mortarless barbecue and 
planter box: Calstone, 
www.calstone.com 


Mortarless walls: Calstone, 
www.calstone.com 


Motion-sensor light switches: 
Watt Stopper/Legrand, www. 
wattstopper.com 


Natural stone: Lyngso Garden 
Materials, www.lyngsogarden. 
com 


No-mow sod: Pacific Sod, 
800/942-5296 


Organic fertilizers/herbs/ 
vegetables: Common Ground 
Garden Supply and Education 
Center, www.commonground 
inpaloalto.org 


Paint contractor: DeFranco 
Painting & Decorating, 
831/372-3595 


Pervious driveway stone: 
Payestone-Improving 
Home Improvement, www. 
pavestone.com 


Plant markers: Paw Paw, 
Everlast Label, www. 
everlestlabel.com 


Trex 


e Your Space? 


Planter bench: Whole House 
Building Supply & Deconstruc- 
tion, 650/856-0634 


Radiant barrier: Louisiana 
Pacific, www.lpcorp.com 


Reclaimed redwood furniture: 
Tom Schot Benches, www. 
tsbenches.com 


Recycled-glass mulch: Build- 
ing REsources/Red Shovel 
Glass, 415/285-7814 


Recycled-milk jug furniture: 
Environmental Specialty Prod- 
ucts, 951/371-5792 


Recycled rubber mulch: Grub- 
ble Products, www.grubblellc. 
com 


Salvaged redwood arbor 

and gate: Whole House Build- 
ing Supply & Deconstruction, 
650/856-0634 


Slate: American Slate Compa- 
ny, www.americanslate.com 


Solar fountain pump and pho- 
tovoltaic panel: Gaiam Real 
Goods, www.realgoods.com 


Solar lighting and birdbath: 
Gardener’s Supply Company, 
800/955-3370 


Steppingstones: Lyngso Gar- 
den Materials, www.lyngso 
garden.com 


Synthetic lawn: SynLawn, 
www.synlawn.com 


Tile: Dal-Tile, www.daltile.com 


Tile —grass photo: Imagine 
Tile, www.imaginetile.com, dis- 
tributed by the Patton Group, 
www. thepattongroup.com 


Tile installer: T&D Tile Co., 
www.tdtileco.com 


Tile—lava stone and recycled 
ceramic: Fireclay Tile, www. 
fireclaytile.com 


Tile—recycled glass: Ocean- - 
side Glasstile, www.glasstile 
com; Sandhill Industries, www. 
sandhillind.com; Tree Street 
Design, www.treestreetglass 
tile.com 


Trex speciality installer: KN 
Construction, www.kn 
construction.com 


Vent trim: AZEK Trimboards, 
www.azek.com 


Weather-based irrigation 
controller: Weatherl RAK, 
www.weathertrak.com 


Window shades: Hartmann & 
Forbes, www.hfshades.com 


Wireless dimmers/light 
switches: Watt Stopper/ 
Legrand, www.wattstopper.com 


Women’s clothing: J. Jill, 
www. jjill.com 


Wood chip mulch: BF 
Organics, 408/888-7632 


s made from reclaimed wood and 

, offering the best of both materials. 
tic shields the wood from moisture 

sect damage; the wood protects the 


tic from UV damage. 


y irex.com or 800/289-8739 
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COMES WITH EIGHT CYLINDERS. 






| BUT, AT TIMES, YOU’LL ONLY PAY FOR FOUR.. 
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Trace the 


Paper doves on ee 


onto thick a 
paper with | 


winter branches Pencil tall 


cut out the { 


For a festive idea with minimalist Zen appeal, shape with | 
fill a glass vase with pearly ornaments (similar Thane 
vase and ornaments available from Ikea, www.thea.com thin ribbon | 
or 800/434-4532) and a few bare branches from througha | 

d foe | ee small hole in 4 
your garden or a florists’ supply store. Arrange the wing foul 
on a mantel, and position votives or paper cube a hanger. 


lights ($189; Zinc Details, 415/776-2101) along 
the ledge. Decorate with paper doves (instruc- 
tions at right). —JESS CHAMBERLAIN 
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| Melina Raiss- 
| nia and son 

| Rahim curl up 
|| amid the 
merchandise 
in her San 
Francisco 
store. Her 
designs run 
$31 per 
square foot. 
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Felt rug 
revival 


A young designer 
brings back an 
ancient tradition 


BY JESS CHAMBERLAIN 


SUNSET DECEMBER 2005 


“Sophisticated yet humble” is how Melina 
Raissnia describes her medium. It’s also a pretty 
apt description of Melina herself. A painter and 
the owner of Peace Industry, a new rug shop in 
San Francisco’s Hayes Valley, she’s the modern 
face of a 7,000-year-old tradition. 

Through frequent trips to Iran, Melina and 
her husband, Dodd, developed distinctive hand- 
made contemporary felt rugs using a classic 
nomadic technique. Unlike traditional patterns 
passed down for generations, Melina’s designs 
are influenced by the works of Western mod- 
ernists such as Ray Eames. But what surprises 
most people is the felt’s softness. Melina even 
encourages store visitors to take off their shoes: 
“We want them to enjoy how great our rugs 
feel on their feet.” 
intro: Peace Industry (call for hours; 535 Octavia 
St., San Francisco; 415/255-9940) ¥* 












choose a rug 


Although handwoven and 
hand-knotted carpets are 
more widely known, Melina 
Raissnia’s felted wool is a 
good option for those who © 
want the quality and dura-— 
bility of handcrafted wool 
without the additional 
expense. Melina’s Sun Spird 
($530), pictured above, is 5! 
feet in diameter. Here are a 
few tips to consider when 
selecting a rug. 


i Assess your space. If youl 
have an open floor plan, use 
a rug to bring an area into & 
focus. Round rugs can ' 
enlarge a smaller room; 
square or rectangular rugs - 
help define a particular 
section. 


% Think about color and 
texture. Camel, gray, and 
black are great for high- 
traffic areas; a bold color ~ 
adds visual punch. Smooth 4} 
materials like wood, metal, © 
and clay are especially 
enhanced by the textural 
contrast a rug provides. 





@ if you’re not ready to 
commit, borrow. Because 
every environment has its © 
own dynamic, there are few 
hard and fast rules for 
choosing a design. If you're | 
unsure about how a specific ” 
rug will look in your home, |“) 
try it out first. Most dealers) _ 
will let you borrow a rug for | 


up to three days. 
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Your ideas become reality 











Holiday decor takes 
a modern turn ina 
Seattle home 


BY JIL PETERS 


PHOTOGRAPHS BY ALEX HAYDEN 
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It’s a challenge every year: how to display your traditional ornaments 
in fresh new ways. Seattle homeowner Christopher Alviar—who has 
collected holiday decorations on trips to the Philippines—suggests 
thinking of the room as a frame. That means making the objects stand 
out while visually connecting them to colors and shapes already in 
your home. 

In Alviar’s living/dining area and kitchen, the setting is minimalist— 
large expanses of glass, a simple geometric fireplace, and warm maple 
paneling. ‘The understated space is the perfect backdrop for the row of 
traditional Filipino star-shaped lanterns known as parols (made of Capiz 
shells or paper) that hang along the inside of the window wall. The 
lanterns’ amber glow picks up the golden hue of the fireplace and the 
shimmering yet subtle tree; red pillows are accents. “I strive to blend the 
seasonal decorations with the yearlong decor,” Alviar says, “without 
ever trying to be ‘matchy-matchy-” »86 


















Suspended | 
Filipino star 
lanterns, a | 
glowing tree 
and touches 
of red create 
a vivid displ} 
in Christophig 
Alviar’s living 
area. t 
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DECORATIVE SYSTEM 






Mix and match from an assortment of coordinated 
decorative filters, Easy-Connect plants, and ornaments. 
Tetra® has designed a totally new way to complete your aquarium! Now you 


can complement your intank decor with hundreds of coordinated plants | 
and ornaments (sold separately) through our exclusive system that makes it easy 


fo match the theme of your choice. 
Bete NO WAR 
Ween 
Gossett tstem 


WONDERS 





a 
i 





INCLUDES 
Easy-Connect 
Base 





Available at Petco, PETsMART, and your local pet store. i 
For more information and store locations call 1.800.526.0650 or visit www.tetra-fish.com f 


Tetra® 


Copyright ©2005 Tetra Holding (US), Inc. 3001 Commerce St, Blacksburg, VA 24060-6671, USA 


31337-00 





BUY YOUR FAVORITE HISTORIC COVE 





| 
i 


“ART 
of Sunset Magazine 


| Over a hundred years Of art. A sampling of covers from the magazine's first four decades 
available now in a unique poster celebrating the art of Sunset. Buy the commemorative poster or 
individual historic posters. The posters measure 20” x 29” (The Art of Sunset 24" x 36") and 
range in price from $10-$50 plus $5 shipping and handling. 


For a limited time, use your 


MasterCard® and receive an exclusive 





10% discount on 
Sunset posters. 
To receive this 
discount, call 
1-800-227-7346 and ask 
for Ext. 5570 on 
weekdays, between 9 am 





and 4 pm Pacific Time. 


If paying by check, make payable to: Sunset 
Publishing Corporation and mail to Sunset 
Magazine, Attn: Posters, 80 Willow Road, 


e ssunsey, tuner wo Menlo Park, CA 94025. 





att Indicate which poster(s) you would like to order 
a oe Pe al we by specifying poster month and year. The 


Rye . ‘ shipping charge is per order, not per poster. 














FEBRUARY 1903—*50 JUNE 1978385, 


Visit www.sunset.com/ Ome § special collection. 











DESIGN 


When Christopher Alviar 
bought his house, “it had an 
identity crisis,” he says. Its 
clean, rectilinear structure 
had been marred by previ- 
ous additions of ornate 
moldings, brass fixtures, 
and floral wallpaper. “It was 
like Richard Neutra in Liber- 
ace clothing,” he laughs. His 
goal was to bring the house 
back to its modernist roots 
while improving livability. 
Alviar’s kitchen gets 
dressed for the holidays with 
star lanterns hung between 
green-shaded pendant lights. 
The sliding door keeps cook- 
ing aromas from spreading. 


The rectangular sofa and 
armchairs (top right) form 
a geometric theme. Covered 
in neutral fabric, they help 
define the sitting area with- 
out competing with the 
fireplace. 


Bs Alviar 
used red pillows as holiday 
accents. The palette is 
dominated by black, red, 
and silvery gold. 


Lane Williams 
Architects, Seattle (206/ 
284-8355) * 
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Architect Lane Williams redesigned the chimney front as a rectangular block; Christopher 
Alviar covered it in silver leaf—the reflected light off maple paneling gives it a golden sheen. [ 















milar ones from $25; pheres de The large glass vase puts a 
www.reflectionsofasia.com/parol.htm or 916/723- collection of gold glass balls on display, repeating the 
8528); star-shaped ornaments ($4 each, 4-item min- metallic hue of the fireplace front for a simple yet } 
imum; www.thebluetrumpet.com or 888/449-0327). very elegant effect. 









The miracle is on the inside... 


Our bed utilizes natural principles of physics. Nothing mechan- 


ical or electrical. No motors, switches, valves, air pumps, or 


water heaters. It can’t break, leak, short-circuit, or stop working. 
It needs no rotating, turning, flipping. 


Yet, it has to be felt to be believed! 


Our sleep technology is recognized by 
NASA, raved about by the media, and is 
the only mattress recommended worldwide — THE ONLY MATTRESS 


: ; RECOGNIZED BY NASA 
by over 25,000 medical professionals. AND CERTIFIED BY THE 


; 3 SPACE FOUNDATION # 
While the thick, ornate pads that cover 


most mattresses are necessary to keep the hard steel springs 
inside, they create a hammock effect outside—and can actually 
cause pressure points. Inside our bed, billions of microscopic 
memory cells work in perfect harmony to contour precisely to 


EYSE © Copyright 2005 by Tempur-Pedic Direct Response, Inc. All Rights Reserved. 1713 Jaguie KY 40511 





| your every curve and angle. 

: | Tempur-Pedic’s Swedish scientists used NASA’s early anti-G- 
) force research to invent TemPuR’ pressure-relieving material—a 
remarkable new kind of viscoelastic bedding that reacts to body 
mass and temperature. It automatically adjusts to your exact 
shape and weight. And it’s the reason why millions are falling in 
| love with the first really new bed in 75 years: our high-tech 
4} Weightless Sleep’ marvel. 

No wonder, 9 out of 10 enthusiastic Tempur-Pe‘ic owners go 
| out of their way to recommend our Swedish 3!-0) System’ to 
close friends and relatives. And, 92% tell us t » ienipur-Pedic 

_~ is far superior to oldef innerspring, air, and vw ater!» 
! Please telephone us toll-free, without the slig': ‘gation, for 
_ a FREE DEMONSTRATION KIT! 
| PX Owner survey conducted by Alpert O'Nei' August 2003 
i 
| 








Tempur-Pedic 
Swedish Mattress 
: “This is the 
nig mattress that set 
the industry abuzz!” 
—Consumers Digest 






fo,,,, Promises 
lt MEAT on REFUND IF 3 Dy 







Free Sample/Free Video/Free Info 
FREE IN-HOME TRYOUT CERTIFICATE 


YOURS FOR 
» THE ASKING! 





For free demonstration kit, call toll-free 


888-461-5430 


or send fax 866-795-9367 






~RESSURE RELIEVING 
4 MATTRESSES AND PILLOWS 


+ " =MPUR PEDIC 


iging the way the world sleeps! 
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Ingredients for life... 
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Simple to 
spectacular 


Make beautiful cookies, 
even if you don’t have time to fuss 


BY KAREN SHINTO AND AMY TRAVERSO 


PHOTOGRAPHS BY THAYER ALLYSON GOWDY — 


Everyone is pressed for time during the holidays, but 
that shouldn’t stop you from making a lovely batch of 
Christmas cookies. Our treats look great whether 
unadorned or dressed to the nines, so you can tailor 
them to suit your interest (and schedule). They’re all 
made with the same sugar cookie dough and frosting, so 
you can mix and match. And even the most basic versions 
are pretty enough to decorate a tree or window. 

You'll find sources on page 92 for the special equipment 
and decorations, plus packaging ideas on page 94. Or try 
different cookie cutters and add your favorite colors and 
decorations. Just get baking! 


Wreath 
cookies are 
bright and 

festive, 
whether 
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Favorite Sugar 
Cookie Dough 
prep Time: About 15 
minutes 
makes: About 45 21/- 
inch cookies 
notes: Keep the dough 
cool as you roll and cut 
cookies; if it becomes 
too soft to handle, freeze 
briefly until firm. Store 
cookies airtight, layered 
between sheets of waxed 
paper, for up to 3 days. 
In a bowl, with an 
electric mixer set on 
medium speed, beat 
1 cup ('/2 Ib.) room- 
temperature butter and 
Ys cup sugar until 
smooth. Beat in 2 large 
egg yolks and | tea- 
spoon vanilla. Stir or 
beat in 2" cups all- 
purpose flour until well 
blended. Flatten dough 
into a 1-inch-thick disk. 
On a lightly floured 
board, roll dough about 
"gs inch thick. Follow 
directions at right to 
make cookies. 
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Ornaments 


1. With a floured cookie cutter, cut ornament shapes 
from cookie dough (recipe at left). 


2. Make an imprint in the center of each cookie by lightly 
Pressing a star-shape cookie cutter into dough, making 
sure not to cut all the way through. 


3. Use a drinking straw to poke a hole in each cookie. 
Transfer to baking sheets lined with cooking parchment. 


4. Bake in a 300° oven until golden, about 15 minutes. 
Transfer cookies to racks to cool. 


5. Serve when cool, or thread a ribbon through each hole, 
tie, and hang from a tree or in a window. 


To make them special: Prepare cookies as above, but skip 
step 2. With a small offset spatula, spread a thin layer of 
tinted icing (recipe at far right) on each ornament. 


To make them spectacular: Follow directions above for 
special version; let icing dry. With a pastry bag fitted with 
a #2 plain tip and filled with icing, create raised accents. 
Sprinkle sanding sugar over the still-wet piping, then tilt 
and tap cookie to remove excess. Add dragées. 


Wreaths 


1. With a floured 3- to 4-inch fluted-edge cookie cutter, 
cut out large circles from cookie dough. With a floured 
1- to 2-inch cutter, cut out a circle in each cookie. Transfer 
cookies to baking sheets lined with cooking parchment. 
Gather scraps, reroll, and cut out more wreaths. 


2. Bake in a 300° oven until golden, about 15 minutes. 
Transfer cookies to racks to cool. 


3. Serve when cool, or thread a ribbon through each 
wreath and hang from a tree or in a window. 


To make them special: With a pastry bag fitted with a #2 
plain tip and filled with green icing, pipe “branches” onto 
the wreath. Or with a small offset spatula, spread a thin 
layer of tinted icing on each wreath. 


To make them spectacular: Follow directions for special 
version; with a pastry bag fitted with a #2 plain tip and 
filled with red icing, apply “berries” to each wreath. Sprin- 
kle sanding sugar over the still-wet icing, then tilt and tap 
cookie to remove excess. 


Cutout Cookies 


1. With a floured square cookie cutter with a fluted edge, 
cut out 20 cookies from cookie dough. Transfer to baking 
sheets lined with cooking parchment. 


2. With smaller floured cookie cutters (we used a pear 
shape), cut out 20 top pieces from dough. If necessary, 
gather scraps, reroll, and cut out more top pieces. 


3. Brush the back of each top piece with a little water 
and press gently onto squares. 


4. Bake in a 300° oven until golden, about 15 minutes. 
Transfer cookies to racks to cool. 


To make them special: With a small offset spatula, spread 
a thin layer of tinted icing on each top piece. 


To make them spectacular: Follow directions for special 
version; use a pastry bag fitted with a #2 plain tip and 
filled with icing to create dots and leaves. If desired, 
apply a bit of gold leaf while ‘cing is still moist. 





Basic sugar cool ne 
look pretty when pi ' 


Aen 


§ Special... 






texture and color 
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BAdd a little frosting for 





Royal icing. In a large 
bowl, combine 4 cups 
(1 lb.) powdered sugar, 
6 tablespoons water, 
and 3 tablespoons 
meringue powder 

(or omit water and 
meringue powder and 
use 6 tablespoons pas- 
teurized egg whites). 
With an electric mixer 
on low speed, beat until 
evenly moistened, then 
beat on high speed until 
stiff, glossy peaks form. 
Controlling consistency 
of icing is simple: If 
icing is too thick, add a 
few drops of water; if 
it’s too thin, gradually 
add more powdered 
sugar. 

Tint icing with food 
coloring as desired; to 
make all three cookie 
designs at left, divide 
icing into four portions 
and tint three blue, 
green, or red, leaving 
one white. Makes about 
2 cups. »92 


















Piping and sanding sugar 
make them sparkle 
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Raisin Oatmeal 
Wreath Cookies 


Makes about 3 dozen 
Prep time: 15 minutes 
| plus decorating 

i| Bake time: 15 minutes 





cup butter or margarine, 
softened 

cup packed brown sugar 
cup granulated sugar 

i large egg 

tablespoon milk 
teaspoon vanilla 

cups all-purpose flour 
teaspoon cinnamon 
teaspoon baking soda 

| teaspoon salt 

















cups old-fashioned oats 
cup Sun-Maid 

| Natural Raisins 

| Colored sprinkles and 
candies for decorating 

















Beat butter, brown sugar, 
granulated sugar, egg, milk and 
vanilla until light and fluffy. 
Combine flour, cinnamon, baking 
soda and salt. 





Stir in oats and raisins. 


ii Roll a piece of dough on a lightly 
|| floured surface to form a 1/2-inch 
| wide rope, 6 inches long. Forma 
circle and pinch ends together. 
Dip tops of cookies into a dish of 
colored sprinkles, pressing gently 
into dough, or decorate as desired. 
Place on a greased or parchment- 
lined baking sheet. 

Bake in preheated 350° F oven for 
12-14 minutes until golden brown. 
Remove from cookie sheets; cool 
on wire racks. 








| Note: Wreath designs can be piped 
onto cooled cookies using royal 
icing or purchased writing gels. 
| 


| www.sunmaid.com 


"I ©2005 Sun-Maid Growers of California 





| | Add to butter mixture and mix well. 


i) Chill dough one hour or until firm. 
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Everything 
you need 

to make 
holiday treats 


You don’t need many tools 
to make our Christmas 
cookies —just cookie cutters, 
a pastry bag, a straw, a 
small spatula, and some rib- 
bon. You'll find the following 
decorative sugars and 
candies at gourmet specialty 
markets, but you can also 
make substitutions: Use 
granulated sugar instead of 
sanding sugar, and swap in 
cinnamon Red Hots or non- 
pareils for the dragées. 
—AMY TRAVERSO 


z= For more decorating ideas, see our cookie gallery 
at www.sunset.com/decorate 
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@ Assorted cookie cutters. 
We used a piece of cardboard 
as a template for the orna- 
ment, but the fluted-edge 
round and square cutters for 
the wreath and cutout cook- 
ies can be found on Amazon. 
com. A similar mini pear 
cookie cutter is available 
from the Cookie Cutter Fac- 
tory (www.thecookiecutter 
factory.com or 866/255- 
9194). Pinocchio Productions 
(www.pinenose.com/cocuse. 
html) sells an eight-point star 
cookie cutter. CopperGifts. 
com (www.coppergifts.com or 
620/421-0654) has a vast 
selection, including many star 
shapes, as do Michaels craft 
stores (www.michaels.com 

or 800/642-4235 for store 
locations). 


© Decorative sparkle. We 
used a combination of 
dragées (dra-zhays), edible 
gold, matte red decoratifs, 
and sanding sugar. (Silver 
dragées are for decoration 
only; avoid eating them.) 
Look for nonmetallic 
dragées and sanding sugar 
in gourmet supermarkets, 
kitchen stores, Michaels, at 
ChefShop.com (www.chef 
shop.com or 877/337-2491), 
or on Amazon.com. Fancy 


La Table, or buy one on 






































Flours (www.fancyflours.com + 
or 406/522-8887) sells deco-) 
ratifs, sanding sugar, and | 
dragées. Edible gold is avail-|: 
able at Sur La Table ($35 for 
150 mg; www.surlatable.comy 
or 800/243-0852). 
© A pastry bag fitted with » 
a #2 plain tip. Fill it with 
icing to create fine lines for ¢ 
making branches on the 
wreath cookies and adding 
stripes and dots to the orna- - 
ment and cutout cookies. 
You'll find bags and tips at 
kitchen stores such as Sur 
La Table as well as at craft 
stores like Michaels. 


© Ribbon. A thin one passes! 
easily through aholeand 
turns even a basic cookie 
into a worthy ornament. 


@A simple drinking straw. 
The perfect tool for making + 
holes in ornament cookies. 


GA small offset spatula. 
The angled blade helps you || 
apply frosting inaneven 
layer. Look for the tool at 

kitchen stores such as Sur 


Amazon.com. * 


ic . Cold Outside? Warm and sweet inside. 
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Vary 
the recipe. 


28) 
delicious. 


RO Vem ai cisreay UC ePRety 
INCL CIMA NAIC MON entom IML 
soup and omit the soy sauce. 


Festive touch? Stir '/ cup 
chopped red pepper with 
id eCemTO LOO 


Tired of beans? Substitute 
4 cups cooked broccoli for 
aca Merle 


For more 

holiday recipes. 
and tips, go to. 
WMA aire er Rau 


Sour 
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Wrap up 
your 
cookies 


This year, don’t send 
out your baked goods 
on paper plates and 
plastic wrap. Cookie 
expert Diane Gsell—a 
California food stylist 
who specializes in cook- 
ies for clients such as 
Williams-Sonoma— 
suggests these packag- 
ing ideas for a fresh 
and distinctive look. 
—JESS CHAMBERLAIN 


3 gift ideas 


f 


Stack ‘em. Pile cookies 
atop the intersection of two 
ribbons; pick up ribbon ends 
and carefully lower into a 
glass latched-lid jar (set of 
five similar jars $20; www. 
cooking.com). With ribbon 
ends dangling outside jar, 
secure lid and tie ribbons 
on top. 
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Line ‘em up. Place indi- 
vidual cookies in cellophane 
bags and suspend from a 


string with paper clips (here, 


Diane Gsell used letter 
shapes to spell out a greet- 
ing). Hand out as party 
favors at your next holiday 
gathering. 


Rack ‘em. Lay cookies 
on a round cooling rack 
(set of two 9!/2-in. racks $20; 
www. 1 25west.com or 888/ 
921-9378) and wrap witha } 
new dish towel. Copy recipe 
onto a card, loop ribbon 
through card and cookie 
cutter, and tie in a bow 
around towel. #* 





CAMPBELLS* GREEN BEAN CASSEROLE 


Prep Time: 10 min. Bake Time: 30 min. 


(10 3/4 oz. each) 1/4 tsp. ground black pepper 
ll’s° Cream of Mushroom  ¢ ut green beans 
Regular or 98% Fat Free) 


1's” French 
1 cup milk 


2 tsp. SOY Sauce 


- soup, milk, soy, black pepper, beans and | 1/3 cups onions in 
casserole. Bake at 350°F. for 25 mii ‘id he 
oie with remaining onions. Bake 5 


www.campbellskitch: 
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five ways to enjoy... 





em ic Metts 
2 cups water, 1 cup fresh 
cranberries, */s cup sugar, 
and 1 tablespoon grated 


In pancakes or orange peel until cran- 
F oe muffins: Substitute 3 berries pop. Purée in a 
Leh he cup fresh cranberries and blender, strain, and freeze 
Freeze Shi of fresh Ya cup chopped dates for until firm, then scrape 
Ta each cup of blueberries % with a fork to create 
some with frozen blue- = 


in your favorite pancake 
or muffin recipe. 


fluff tals. 
berries, vanilla-flavored a toa sigs 


yogurt, orange juice, and 
a little honey. 






Tier als] 
for roast 
poultry: Add 
a handful 

of fresh 
cranberries, 
some chopped 
apples, toasted 
pecans, sage, i 
relate Mom liga (= 
maple syrup ke 
to a bread de 
stuffing mix. 


In chutney: Cook 
fresh cranberries with 
some golden raisins, 
brown. sugar, a little 
cider vinegar, minced 
ginger, star anise, 
ground. cinnamon, 
ground cloves, ‘and 
pepper for about 

: BeBe ay (sth =n, WB = 
ALTH FACT Nee eth nhee Red 


Pee yl tadt hee ome litem stra 
© foods“ those. that offer more-than-ayerage health 

benefits. They’re a good:source of disease-fighting 

oxidant phenols, and they contain:an:infection- 

ng: compound that, among other things; reduces 

the tisk of ulcers and may even protect your teeth: 






96 SUNSET DECEMBER 2005 











CABERNET SAUVIGNON 





CALIFORNIA 








Idiazabal 


Roncal 


} " te 
i 2 a 
Hit 4 
| Pra 
i 
| j 
| j , Zamorano 
| 4 5 
| { 
; 
| a Py . 


ss 





Spanish cheeses are the new brie and chévre—cult favorites pegged The cheeses + | 
for full cocktail party status. It’s about time: No tradition makes better _ Pair well with) 
ea Ser: eee ah T f ; Manzanilla | | 
use of cheese in its pure state than Spanish tapas. ‘Transforming a olives, Maml 
wedge into an hors d’oeuvre with a bit of olive, fruit, or meat is so cona almond: 
olive oil, 





simple, it may well be the ultimate party food. en 
{ Make our platter the center of your next celebration. Estimate about (quince pasta 
A new twist on 4 ounces of cheese per person, and be sure to bring the cheeses to next to 


° : 7 : : Manchego), 
m tem tu ving. mpanim 
cocktail p arties room temperature before ser ng, Choose one accomp: ent for each ion 
cheese (see our recommendations on page 100), and serve crackers Spanish 


BY MOLLY WATSON and toasted sliced bread on the side. Cap it off with oloroso sherry. sausages, ani! 
sources: Look for Spanish cheeses (about $15-$18 per pound) at your sliced pear. 
local cheese shop, at Igourmet.com, or at a Whole Foods Market. 
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«SHE KNEW THE KEY : 
TO MAKING GREAT CANDY: ” 


WALK SOFTLY AND 


ae * 


mo — yy % 
CARRY A BEG YELLOW STICK. 


ea 
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Spanish cheeses i 
and accompaniments 


Zamorano 
gg “ite “WH Tr 
Type: Sheep (- @ a . a off oa 
5 ‘. 4 aie we ot ¥ | 
Comes from: The province of Zamora ‘y Ae os ee va Yo . : 
in the northwestern corner of Spain 4 bs e 


Profile: Tart and zesty, with a crumbly texture, 
like a mellower aged cheddar i a 


Pair it with: A drizzle of fruity extra-virgin olive 
oil, a common Spanish accompaniment 





Manchego 


Type: Sheep 
Comes from: La Mancha (of Don Quixote 
fame) in central Spain 


Profile: Piquant, buttery, and nutty, 
with a soft, crumbly texture 


Pair it with: Quince paste works well 
with Manchego’s nutty flavors. Or play up 
its salty side with olives or serrano ham. 





ci 


Roncal 


e 

Ideal pairs alae 
Everyone loves a wine and 
cheese party, yet cheese can 
be difficult to pair with wine, 
especially when flavors run 
the gamut from creamy to 
sharp. The solution lies in 


looking beyond the usual 


Comes from: The Roncal Valley, 
near the French border 


Profile: Predominantly buttery flavor with a 
light scent of straw and dried mushroom and 
a smooth but firm texture. This is one of the 

oldest known types of Spanish cheese. 





suspects. Pair it with: Sliced pears or apples 

Our favorite: Spanish 

oloroso sherry Ga rrotxa . 
Why: Its semisweet nutti- ah den calle rt G } 
ness stands up nicely to the : ype: Seat 


assertive flavors of both 
the cheeses and their briny- 
to-sweet accompaniments. 


Comes from: The Garrotxa area of Catalonia 


Profile: A creamy, nutty, and slightly tart 
cheese with a smooth, semisoft texture 
Runner-up: Hard apple or 
pear cider 

Why: Hard cider’s light, 
sweet character is a nice 
counterpoint to the rich 
intensity of the cheeses. 


. 
Pair it with: Manzanilla olives area sharp _ | 
counterpoint, while a dollop of fig paste bring 
out Garrotxa’s underlying sweetness. For a 
tangier pairing, try it with anchovy fillets. 





e es 
Wine notes: If you want to idiaza bal 
offer traditional wines, try 
a Pinot Noir that is light Type: Sheep 
on tannins and oak, or a Comes from: The Basque region 


Riesling with some residual 
sugar but plenty of acid and 
minerals. 


Profile: Sharp, pungent, and usually smoked, 
with a dry, crumbly texture 


Pair it with: Thinly sliced Spanish chorizo was 
our favorite accompaniment, but the cheese’s 
acidity also makes it a good match for quince 

paste or dried fruit. * 
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FOOD | reaper RECIPES 


December 
favorites 


Recipes from our 
readers, tested in 
Sunset’s kitchen 


BY MOLLY WATSON 


Swiss Chard with Leeks 

and Shiitakes 

LISA SARENDUC, SANTA FE 

‘The abundant chard in Lisa Sarenduc’s 
garden inspired this earthy side dish. 
PREP AND COOK TIME: 30 minutes 

MAKES: 4 servings 


2 bunches (2 Ib. total) Swiss chard 
tablespoons, plus '/2 teaspoon salt 
ounces fresh shiitake mushrooms 
tablespoons olive oil 

leek (6-8 oz.) 


cloves garlic, peeled and chopped 


wow Ww hN 


Ya—Y2 teaspoon hot chile flakes, if desired 


1. In a 6- to 8-quart pan over high heat, 
bring 3 quarts water to a boil. Mean- 
while, rinse chard and remove stems 
and ribs. Add 2 tablespoons salt and the 
chard leaves to boiling water. Cook until 
the greens start to soften, 2 to 3 min- 
utes. Drain, cool, chop, and set aside. 


2. Remove tough stems from mush- 
rooms. Rinse and thickly slice caps. Set 
a 10- to 12-inch frying pan over high 
heat. Add 2 tablespoons of the olive oil, 
then the mushrooms and '/2 teaspoon 
salt. Str often until the mushrooms start 
to brown, about 10 minutes. Remove 
the mushrooms from the pan. 


3. ‘Tim and discard root end and tough 
green top from leek. Cut stalk in half 
lengthwise and rinse well under running 
water. Thinly slice crosswise. Add the 
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remaining olive oil to the unwashed pan 
over high heat. Add leek and stir often 
until it starts to soften and colors slight- 
ly, 3 to 5 minutes. Add garlic and chile 
flakes; stir until garlic softens, 1 minute. 


4. Add the chopped chard and mush- 


rooms. Stir until hot, about 2 minutes. 


Per serving: 156 cal., 63% (99 cal.) from fat; 
5.3 g protein; 11 g fat (1.4 g sat.); 14 g carbo 
(4.3 g fiber); 1,321 mg sodium; 0 mg chol. 


BLT Waffle 
MICKEY STRANG, McKINLEYVILLE, CA 


Waffles are not just for breakfast at 
Mickey Strang’s house—this unusual 
combination makes an easy dinner. 


PREP AND COOK TIME: 30 minutes 
MAKES: 4 servings 


1 cup all-purpose flour 
2 teaspoons baking powder 



































About | teaspoon salt 
1 cup milk 
2 large eggs, separated 


cup oil-packed dried tomatoes, 
drained and chopped (reserve oil) 


3 tablespoons oil reserved from dried@) 
tomatoes, or olive oil i 


4 strips bacon (about 1 oz. total), cu i} 
in half lengthwise and crosswise | 

2 teaspoons white wine vinegar 

V4 teaspoon Dijon mustard 
Fresh-ground pepper 

2 cups baby lettuce salad mix 


12 cherry tomatoes, cut in half 


1. In a large bowl, mix flour, baking 
powder, and 1/2 teaspoon salt. Add 
milk, egg yolks, dried tomatoes, and 2 | 
tablespoons of the tomato oil; stir. In 
another large bowl, with a mixer on 
high speed, beat egg whites until soft” 
peaks form. Fold whites into batter. 


| 
| 
| 
i 
i 
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"TRIO of LASTES 


A DISTINCTIVE TRIO OF TRIPS 
c—© SWEEPSTAKES © 


You could win one of three trips 
to culinary festivals in Kohler, Wisconsin, 
Coventry, England or Sonoma County. 


To enter the sweepstakes, visit www. lrio0fTrips.com. 
Each winner and a guest will be invited to enjoy delicious 
gourmet food and beverages at one of these three world- 
class culinary festivals. Prizes include a trip to the Kohler 
Food & Wine Experience, a visit to The Sonoma County 
Showcase of Food & Wine, and a trip to the Coventry 
Food Festival. All prizes are compliments of Wisconsin 
Cheese, Gallo of Sonoma® and Carr’s® Crackers. 









Tyette Fomilyh 


S| GALLO, SONOMA & 


; You could win one of three trips to exciting culinary 
¢ CHARDONNAY a iy ye 2 is ‘ 
.. Me Pe el: festivals brought to you by three distinctive brands famous 







for their passion for producing award-winning products. 


i) ; Cello Pomtlyt 


vise 


‘| GALLOYSONOMA. 









1h 
\ 
kag | Be WR weg ig an ; ee s 
dd he ees panne "ts a len teas es SE 
a Calitornla T Wine, © 2005 Gallo of Sonoma, Healdsburg, Sonoma County 
20 a f rved.®, © 2005 Shatter, Clarke & Co,, Inc., © 2005 WMMB, Inc 
st y “neg: ° ot Wig tees § k L 4 spices 
a Distinctive cips’ Sweepstakes Abbreviated ©/'<ial Rules 
f 3 NO PURCHASE NECESSARY. Open to legal residents of the Unit: | District of Columbia (excluding Puerto Rico 1d UT) who are at least 21 years of age or olde: 
| 0M) of entry. Void in Puerto Rico CA, TN, RI, UT and where prohibit: 2epstakes starts on or about 12:00:01 a.m. ! time on 10/15/05, and ends on 1/31/06 at 11:59:59 p.m 
_ time. For a copy of the official rules, visit www. TrioOfTrips.com ‘-addressed, stamped business size (#10) « pe to: Distinctive of Trips Sweepstakes Rules Reque 
Box 7027R, Clinton, 1A 52736-7027. Requests must be received | nsors: Wisconsin Milk Marketing Board, ‘°. , 8418 Excelsior Drive, Madison, WI 53717; Gallo of Sonoma 


| 3387 Dry Creek Road, Healdsburg, CA 95448. 
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I made my 

Thanksgiving stuffing 

with Swanson brote 
instead of water. 


Now I make 
all my meals that way! 


Kim Emery, New York 
Chef Instructor 


(SWANSON 


Chicken 
B bs 





99% tar ree 


roth Gu. | 





| Swanson’ Broth. 
Replace water with flavor. 


For this recipe and other holiday ideas, go to 
swansonbroth.com 
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2. Turn a waffle iron to high heat. 
Lightly spray both sides with cooking 
oul spray. When hot, pour about half 
of the batter (or an amount suited to 
your waffle maker) onto the waffle 
iron. Lay 2 pieces of bacon over the 
batter. Close waffle iron and bake 
until golden brown, 5 to 10 minutes. 
Remove waffles and keep warm on a 
baking sheet in a 200° oven. Repeat 
to cook remaining waffles. 


3. In a large bowl whisk together the 
remaining | tablespoon tomato oil, 
white wine vinegar, mustard, and salt 
and pepper to taste. loss with the 
baby lettuce and cherry tomatoes. 


4. Top waffles with dressed salad. 


Per serving: 520 cal., 66% (342 cal.) from fat; 
12 g protein; 38 g fat (9.5 g sat.); 34 g carbo 
(1.6 g fiber); 1,412 mg sodium; 130 mg chol. 


Artichoke and Garbanzo Stew 
KAREN BIGGS, LAKE FOREST PARK, WA 


Karen Biggs likes to serve this dish 
over rice or with slices of hearty bread. 
Add a tossed salad and it’s a meal. 


PREP AND COOK TIME: 35 minutes 
MAKES: 4 to 6 servings 


2 tablespoons olive oil 
1 onion (6 0z.), peeled and chopped 
About 1 teaspoon salt 
4 cloves garlic, peeled and minced 
Ya—2 teaspoon hot chile flakes 


2 carrots (6 to 8 oz. total), peeled 
and chopped 


4 Roma tomatoes (12 oz. total), 
seeded and chopped 


2 cans (15 oz. each) artichoke 
hearts, drained, rinsed, and 
quartered 


1 can (15 oz.) garbanzos, drained 
and rinsed 


2 cans (15 oz. each) reduced-sodium 
chicken broth 


1 tablespoon chopped fresh sage 
1 teaspoon lemon juice 


Pepper 


1. Set a 4- to 6-quart pan over medium- 
high heat. Add oil, onion, and 1 tea- 
spoon salt. Sur often until onion 
becomes translucent, about 3 minutes. 
Add garlic and chile flakes. Str until 
garlic sofiens, 1 to 2 minutes. Add 
carrots. tomatoes, artichoke hearts, 
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garbanzos, and chicken broth. Bring 
to a boil, then reduce heat. Cover and 
summer until carrots are tender when 
pierced, about 15 minutes. 


2. Season with sage, lemon juice, salt, 


and pepper to taste. Ladle into bowls. — 


Per serving: 167 cal., 32% (53 cal.) from fat; 
7.5 g protein; 5.9 g fat (0.7 g sat.); 22 g carbo 
(4.9 g fiber); 765 mg sodium; 0 mg chol. 


Easy Chicken Paprikas 
SUSAN TEMPLER, SAN FRANCISCO 


Susan Templer streamlined her 
Hungarian mother’s classic paprikas 
(pronounced “paprikash”). Serve 
over spaetzle, egg noodles, or rice. 


PREP AND COOK TIME: | hour 
MAKES: 4 servings 


2 tablespoons vegetable oil 

1 onion (6 0z.), peeled and chopped 
1 teaspoon salt 
1 


chicken (4 Ib.), cut in 8 serving-size 
pieces, rinsed and patted dry 


1 green pepper (6 0z.), rinsed, 
stemmed, seeded, and chopped 


1 tomato (8 02z.), rinsed and chopped 
1 tablespoon hot Hungarian paprika 
2 teaspoons cornstarch 

8 ounces sour cream 


1. Set a 5- to 6-quart pan over 


medium-high heat. When pan is hot, 
add oil, onion, and salt. Lower heat 


to medium and stir occasionally until ~ 


onion is translucent, 3 to 5 minutes. 


2. Add chicken pieces. Cook, covered, — 


for about 10 minutes. 


3. Add green pepper, tomato, and 
paprika. Stir, then cook, covered, over 
low heat for 30 to 40 minutes, until 
the chicken is no longer pink in center. 
Remove chicken. 


4. Skim fat from pan and increase 
heat to medium-high. Cook uncovered 
until liquid is reduced to 1'/2 cups, 
about 15 minutes. 


5. Sar cornstarch into the sour cream. 
Add mixture and chicken to pan and 
cook, uncovered, 5 to 10 minutes, 
until everything is hot and the sauce 
has thickened. 


Per serving: 704 cal., 59% (414 cal.) from fat; 
58 g protein; 46 g fat (16 g sat.); 13 g carbo 
(1.8 g fiber); 784 mg sodium; 201 mg chol. # 
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FOOD new ctassic 


Tender 
braised 
beef 


Tasty short ribs, 
browned and slow- 
cooked in a single pot 


BY DIANA ZACKEY 
PHOTOGRAPH BY JOSEPH DE LEO 


The most comforting winter 
meal on the planet has to be 
braised beef short ribs. Unlike the 
cut of ribs we throw on the grill, 
these do best with long, slow 
cooking. The reward is huge 
amounts of flavor. In this stovetop 
recipe, the beef juices meld with 
dried apricots, mustard, and wine, 
creating a smoky, fruity stew. 


Cabernet-Braised Short 
Ribs with Dried Apricots 


Even though there’s quite a time 
lapse between browning and serv- 
ing short ribs, very little of it 
involves work. This version fills 
your house with especially entic- 
ing smells. Serve the ribs with 
creamy mashed potatoes or 
polenta and crusty bread. 


PREP AND COOK TIME: 2°/4 hours 

makes: 4 or 5 servings 

notes: Browning meat in a mix of 

olive oil and butter lets you use a 

higher temperature, for better col- 

or and texture, without scorching. 
4 pounds beef short ribs, cut 


through the bone into 2'/- to 
3-inch pieces 


Y) cup all-purpose flour 
About | tablespoon salt 
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About | tablespoon pepper 
1 tablespoon butter 
1 tablespoon olive oil 
1 onion (about 10 oz.), chopped 
5 cloves garlic, chopped 
2’ cups Cabernet Sauvignon 
2 tablespoons Dijon mustard 
1 cup dried apricots 


1. Rinse ribs and pat dry. In a 
paper bag, combine flour with 1 
tablespoon each salt and pepper. 
Drop ribs into bag and shake to 
coat. Lift ribs out, shaking off 


excess flour mixture. 


2. In a heavy 6-quart pan over 
medium-high heat, melt butter 
with olive oil. Working in batch- 
es, add ribs in a single layer and 
turn to brown on all sides, about 
5 minutes total per batch. With 
tongs, transfer ribs to a bowl. Dis- 
card all but about 2 tablespoons 
fat in pan. 





3. Reduce heat to medium and 
add onions and garlic to pan; stir 
often until onions are limp, about 
6 minutes. Stir in wine, mustard, 
and apricots, then return short 
ribs to pan. Cover and bring to 

a simmer, then reduce heat to 
maintain a low simmer and cook, 
turning ribs once or twice to sub- 
merge meat, until very tender 
when pierced, 2 to 2"/2 hours. 


4. With tongs or a slotted spoon, 
transfer short ribs to individual 
wide, shallow bowls or a serving 
bowl. Skim off and discard any 
fat from pan juices. Boil juices 
over high heat until reduced to 
about 3 cups. Season to taste with 
more salt and pepper. Pour juices 
over ribs. 


Per serving: |,072 cal., 73% (783 cal.) from 
fat; 42 g protein; 87 g fat (37 g sat.); 

29 g carbo (3.2 g fiber); 967 mg sodium; 
183 mg chol. #* 





WINE 
PAIRING 


& A hearty 
Cabernet 
Sauvignon 
with meaty 
tannins . 
matches the 
richness of 
the dish and © 
brings the 
sauce’s flavors 
to life. 









Prized for its delicious flavor, firm texture 


and versatility, Alaska Salmon has long been 






favored by the world’s best chefs. These 


WHY LEADI NG cH EES naturally abundant fish develop their superior 


taste because they thrive in the pristine waters 


PUT W. | 0 along Alaska’s unspoiled coastline, eating only 


what nature provides. To further ensure their 


B& a S k a purity, all Alaska Salmon are wild and come 
| from a well-managed, sustainable fishery. 

a Of course you don’t have to be a professional 

on th eir | ISt ' chef to enjoy Alaska Salmon. Look for it on 


menus in fine restaurants, ask for Alaska at your 


















seafood counter, and make it part of a plan to 






get more heart-healthy omega-3s in your diet. 










Put Wild Alaska Salmon on your list for life. 






Wild ALASKA Salmon 8%, 


\ 
NATURALLY ABUNDANT™ NL 
== 







Charred Sugar-Crusted Alaska Salmon 













PREP TIME: 10 MINUTES COOK TIME: 10 MINUTES 


SERVINGS: 4 TO 6 















DRY SUGAR RUB: Blend all ingredients for Dry Sugar Rub. 
2 Tablespoons sugar Generously coat one side of each Alaska 
1 Tablespoon chili powder Salmon fillet with mixture. 
1 teaspoon black pepper 
Y%) Tablespoon ground cumin Heat oil in large heavy pan over medium-high 
Y2 Tablespoon paprika heat. Carefully place salmon fillets in pan, 










Y2 Tablespoon salt seasoned side down. Cook about 2 minutes to 
V4 teaspoon dry mustard 


Dash of cinnamon 












to 6 skinless Alaska Salmon 
fillets¥4 to 6 oz. each) 
2 Tablespoons canola oil _ 
Ys to Vs cup hot Chinese-style — 
or Dijon-style mustard, — 
if desired 
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The Alaska Salmon Fishery 
has been certified to the MSC's 
environmental Standard as a 
well-managed and sustainable 
fishery. www.msc.org 









You love sushi in the Sunset. 
He thinks it’s better in Berkeley. 


Battle it out on 
Check, Please! Bay Area 


rhe new restaurant review series from KQED. 
Be on TV and dish on your favorite restaurant 

or just tune in to get the edge on the local food scene! 
Apply online at www.kqed.org/checkplease 


starring host 


Leslie Sbrocco 


Tunein |. 
Thursdays at 
Satu rdays at | Support for and Check, Please! Bay Area 
is provided by The Campaign for 


the Future Program Venture Fund — 
and the Members of KQED. 


The Sunset Wine Club makes the perfect gift for any occasion. 
Holidays, birthdays, housewarmings, congratulations, weddings, anniversaries 

and anytime you want to share a special passion for food and wine. 

Each monthly shipment includes: 5 

¢ Two wines hand-selected by Sunset DU s Editors and end NLA oe al | § 


° ey notes and recipe pairings. - 


www.sunset.con 
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tree farm 
Santa Cruz, | 


California: | 





























gings are still worth doing the old-fashioned way. That’s how it is with Christmas trees: 
othing quite like setting aside a sunny December afternoon for an outing to a tree 
et the kids run ahead and burn off steam while you wander through the acres of eligible 
es, smelling the needles and picturing what each one might look like in your home until 
eone finally shouts, “That’s the one!” As the kids count the rings around the freshly cut base 





your new tree, count your own blessings that some Christmas traditions never change. 

furn to page 112 for a list of the very best tree farms in your region-——places where you can 

Ik to the growers and spend a few hour» breathing in the cool, crisp air. Sure, it takes longer 

an popping down to the local tree | yut you'll be making the kind of long-lasting memories 


at the holidays are all about. 


BY AMY WOLF AND |) USLAND = PHOTOGRAPHS BY “iio 1, STORY 
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a full belly. Pack tomato soup, simple ched- 
dar cheese sandwiches on walnut bread, 


| 
) An afternoon at the farm should begin with 
apples and pears, and gingerbread cookies. 
| 


uD 
= 


The perfect drinks for out in the field? Hot 
cider and hot chocolate, of course. Bring 
your own in a thermos, or buy at the farm— 
either way, you stay toasty. 
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Everybody plays 
Tire swings, hay castles, and petting zoos 
are all part of the action at many tree 


farms—more fun and more real than 
a theme park. 


Check out the extras 
Mistletoe, wreaths, and handcrafted 
ornaments can often be purchased in small a 


shops right at the farm. The quality’s usually 
excellent. 


Choose 
the right 
tree—and 
keep it 
fresh 


What to look for. A 
healthy tree will be lush 
and full with good pro- 
portions and even color. 
The tips of the branches 
should be green, not 
brown. 


&% Freshness test. Pick a 
few needles and bend 
each in half. For fir trees, 
each needle should snap 
cleanly; your fir’s too dry 
if the needles arch with- 
out breaking. For pines, 
it’s the opposite: The 
needles should bend 
without snapping. 


@ Shaking and baling. 
Many farms offer these 
services, and they’re a 
good bet. Shaking the 
tree removes loose nee- 
dies and any insects. 
Baling—wrapping the 
tree in twine—helps pro- 
tect it on the way home. 


Recut at home. A few 
hours after a tree is cut, 
the trunk seals itself off 
and water can’t pass 
through, so before you 
bring your tree inside, 
use a small handsaw to 
take an additional 2 
inches off the base. 
Place in a tree stand 
with a reservoir. 


@ Check water daily. 
Trees drink a lot. In Sun- 
set tests, a Douglas fir 
with a 41-inch trunk 
took up a gallon of water 
during its first 24 hours 
at home. Plain water 
works just great, but an 
inexpensive commerciai 
tree additive (sold at 
tree lots and nurseries) 
can keep your tree fresh 
longer. 
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The six best choose-and-cut trees in the West 


> that are full and 


All-around 
best buy 


Douglas fir. This is 
the main timber 
tree of the North- 
west and the most- 
sold Christmas tree 
in the region. Its 
soft, inch-long nee- 
dles are deep forest 
green and cover 
branches and twigs 
on all sides. This 
fir grows in nearly 
every Western 
state. 


The perfect 
shape 


Noble fir. For many, 
this is the ideal 
Christmas tree. Its 
blue-green needles 
have nice fragrance 
and stay fresh 
longer after cut- 
ting. Breeders have 
done a good job 
selecting varieties 


dense. Nearly all 
noble firs are 
sheared. 









q For lots of 
i Fie ornaments 
: Bi i Red fir. Similar to 


noble fir, but with 
silvery gray needles. 
Usually grown at 
relatively high 
altitudes in open 
forestland, this 

== species is rarely 

~ sheared. Its natural- 
ly well-formed, lay- 
ered look gives 
ornaments more 
exposure than they 
get on denser trees. 


Wonderful 


fragrance 


Grand fir. This 
tree’s balsam 
scent is most 
potent when you 
brush against its 
extra-long, deep 
green needles. No 
tree uses more 
water, so top off 
its basin daily. If 
you prefer a man- 
darin orange scent, 
go with a soft- 
needled white fir. 


And where to find them near you 


Los Gatos 


Patchen California Christ- 
mas Tree Farm. Gather 
free pinecones and boughs 
for wreath making as you 
select your tree from this 
family-owned farm near 
Scotts Valley. We love that 
the owners snap digital 
pictures of visitors and 
post them online for fami- 
lies to download later. Nov 
25-Dec 18. 22217 Old 
Santa Cruz Hwy.; www. 
patchencalifornia.com or 
408/353-1615. 

LOOK FOR: Douglas fir, 
Monterey pine, and Sierra 
redwood. 


Pescadero 


Rancho Siempre Verde. 
This coastal farm near 
Ano Nuevo State Reserve 
has a homespun, family- 
friendly spirit, with wreath- 
making tables and tons of 
different swings to play on. 
Nov 25 and Sat-Sun 
through Dec 24; wreath 
making $5. 2250 Cabrillo 
Hwy. (State 1); www.rsv 
trees.com or 650/326- 
9103. 

LOOK FOR: Deodar cedar, 
Arizona cypress, Douglas 
fir, Monterey pine, and 
Sierra redwood. 
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Reedley 


Satterstrom’s Christmas 
Tree Farm. Kids will love 
the free ride on what own- 
er Mike Satterstrom calls 
his Christmas Trolley —a 
big red wagon pulled by 

a pair of black Percheron 
draft horses. Also a bon- 
fire and views of the Kings 
River. Nov 25 until trees 
are sold out. 41255 Rd. 
40; www.satterstrom.com 
or 559/897-3685. 

LOOK FOR: Deodar cedar, 
incense cedar, Afghan 
pine, Monterey pine, 
Scotch pine, and coastal 
redwood, plus precut 
noble fir and silver tip fir. 


Santa Cruz 


Crest Ranch. The setting 
for this story—we love 
the sunny vistas across the 
Santa Cruz Mountains at 
this family-owned ranch. 
Founded in 1948, it’s the 
oldest choose-and-cut 
farm in the West. Nov 19- 
Dec 24. 12500 Empire 
Grade Rd.; www.crest 
ranch.com or 831/426- 
1522. 

LOOK FOR: Arizona 
cypress, Douglas fir, white 
fir, Scotch pine, Sierra 
redwood, and more. 








A California — | 
classic 
Monterey pine. ; | 
This isthe most =| 
widely sold Christ- |. ? 
mas tree in its homey 
state of California. 
Hand-length nee- |} 
dles give the tree a | 
soft, billowy look, By 
while twice-yearly | 
shearings supply its) 
Christmas shape. | 
Foliage is fragrant 
and holds well on 
the tree. , a 


If you live in 
the desert 


Afghan pine, aka 
Mondale pine, 
Goldwater pine. 
This tree grows 
beautifully under 
very tough condi- — 
tions. Growers | 
shear it enough to — 
give it great shape © 
—and you'll proba + 
bly never notice the 
cuts. Needles are 
soft and about 6 
inches long. al 


Sebastopol 


Victorian Christmas Tree | 
Ranch. The best thing 

here? Hunting for your 

tree at night by lantern 
(provided). Bob and Sally 
Parks take pictures of 
families who visit toadd | 
to the farm’s scrapbooks | 
and serve free ciderand | 
pumpkin-nut bread. Nov | 
25-Dec 24. 1220 Graven- | 
stein Hwy. N.; www.victrees. 
com or 707/823-0831. | 
LOOK FOR: 14 varieties, 
including Douglas fir, i 
grand fir, noble fir, Scotch | Fs 
pine, and Sierra redwood. _ | 
—RESEARCH BY £ ; 
MEGAN WONG 





Have the tree baled at the farm, or wrap it 
in twine yourself—this helps keep it from 
drying out on the drive home. Most of a 
tree’s water loss occurs through its needles. 


Face the cut end of the tree toward the 
front of your car so branches don’t get bent 
the wrong way as you drive down the road. 


Most farms provide rope and twine to 
secure your tree. If you don’t have a luggage 
rack, thread anchor ropes through your car’s 
open windows. 
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The 
Season 
Vutside 


Outdoor decorations 
inspired by nature 


BY KATHLEEN N. BRENZEL 
PHOTOGRAPHS BY THOMAS J. STORY 


on the coast 


Chances are, all you need to make beau- 
tiful decorations in minutes is right out- 
side your back door. In Pajaro, California, 
for example, we paired natural materials 
with accessories in cool coastal colors to 
decorate a deck in a breezy beach style. 
Although the palette of greens and grasses 
varies around the West, the mantra is the 
same: Simple and natural can be stunning. 


@ Sea swag. A euca- @ Dunes tree. Starfish 
lyptus branch from a and glass balls deck 
coastal canyon, embel- __ the tree. Gifts are 
lished with a green wrapped to match the 
ribbon and a starfish ornaments’ hues. 
($4 from Tuvalu Home ® Sea glass lanterns. 
Environment; www. Short pillar candles 
tuvaluhome.com or centered in 8-inch-tall 
949/429-5671), glass vases nestle in 
dresses a gate. frosty blue sea glass 
(available at craft 
or aquarium supply 
stores). 
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in the valley 


Oak woodlands, grassy hills, and a 
Mediterranean-style patio inspired the 





decorations pictured here. Winter days 
are dry enough to linger outdoors at San 
Francisco restaurateur Pat Kuleto’s Kuleto 
Estate Winery in Napa Valley; an olive 
leaf wreath and silvery onion flowers in 
an urn make the perfect backdrop. 


Night lights. Strings 
of amber lights (each 
50 feet long, $110; 
from the Gardener, see 
below) glow on a mas- 
sive oak, while glass- 
and-wire lanterns edge 
the patio. 


Patio bouquet. Bay 
leaves encircle dried 
onion flowers spray- 
painted silver. 


a 


Allium “snowflakes.” 
Dried allium flower 
heads, spray-painted 
silver, dress a patio at 
White Sulphur Springs 
Inn and Spa in St. Hele- 
na, CA. DESIGNS ON 
THIS PAGE: Donna 
Tingle, the Gardener, 





Healdsburg, CA (www. 
thegardener.com or 


707/431-1063) 


Olive wreath. Fresh 
olive branches, har- 
vested from California 
groves, form this 16- 
by 18-inch rectangular 
wreath. It’s available 
online for $50 plus 
shipping (and includes 
6 feet of wired gold 
ribbon) from Lindsay 
Olive (www. lindsay 
olives.com or 800/801 - 
1469). Proceeds bene- 
fit America’s Second 
Harvest. Order by 
December 15 for 
delivery nationwide. * 










































A rich and hearty Norwegian dinner 
brings the Old World to Colorado 


(ee very Christmas, three generations of the Maybach 


family—now ages 2 to 92—gather in a thoroughly modern 


hepapeotee assist 
ia 
was 


| log cabin near Keystone, Colorado, to celebrate the Oid 
eam World in New World style. 


A few years ago, Carol Maybach, then a recent culinary school grad, |] 





began exploring why chefs love to cook for a book she was writing, 


Creating Chefs. Looking into her subjects’ food histories, Maybach 


BY LINDA LAU ANUSASANANAN + PHOTOGRAPHS BY LISA ROMEREIN 
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became fascinated with her 
jown family’s culinary roots 

in Norway, and instead of 
elebrating the traditional 
American Christmas, it seemed 
time to acknowledge their 
nique ancestry. “I wanted to 
put together a menu that hon- 
jored our past but that also 
reflected who we are today,” 
she says. “An authentic celebra- 
tion with contemporary twists.” 
A Norwegian Christmas is 

full of ritual: Various May- 
bachs bury salt- and sugar- 
coated salmon in the snow to 
cure for gravlax; bake the sev- 
en traditional holiday cookies; 
roll out floury rounds of dough 
to make potato lefse (a chewy 
flatbread); and fry up thin bat- 
ter into crisp snowflake rosettes 
to garnish creamy rice pud- 
ding, always the last course of 
the meal. 

The Rocky Mountain setting 
occupies the noncooks. There’s 
the Christmas tree to choose 
‘and bring in from the forest, 
Iraces to run on sleds or skis, 
and horse-drawn sleigh rides to 
enjoy. Then everyone sits 
i\down to a leisurely five-course 
|feast around the 10-foot-long 
/pine table. 

Since burying salmon in 

ithe snow may be a little prob- 
jlematic in other parts of the 

| West, and finding birch twigs 
|to roast meat over can be 
|tough, we’ve simplified Carol 
)Maybach’s menu. This being 
.an abundant region in every 
/way, though, you can easily 
buy the more traditional ingre- 
'dients for your first Norwegian 
Christmas. Just make sure to 
linclude some aquavit for a 
| postdinner toast to the cooks, 
| past and present, who keep 
| tradition alive. 

inFo: Creating Chefs (The Lyons 
Press, 2003; $28), by Carol 
n | Maybach 
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Colorado 
Christmas 
cheer: a fresh 
tree from the 
forest; a 
snowball in 
hand (below); 
and a salmon 
fillet becom- 
ing gravlax in 
the snow. 
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1% Graylax with Norwegian a C 


{i ' 
caviar sauce | 


:: Blanc de noirs sparkler Athou 

& Fresh potato flatbread (lefse) 1 Dy 

and/or plain flatbread (flatbrod) if 
op 


& Butter and lingonberry jam H snowle 
% Pickled herring and/or herring in in 
sour cream 4 


&@ Apple, beet, and cabbage salad 


™@ Roast pork with gingerbread sauce 4 WNorwe 
and celery root with bacon A noke 


1£: Zinfandel 
& Christmas rice pudding (riskrem) 
©& Aquavit and Christmas beer 


rE: You can buy the gravlax, 
caviar, flatbread, jam, and herring 
at a Scandinavian deli, or order ¥ 
from Wikstroms’ Gourmet Foods : 
(773/275-6100). 
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Gravlax with 
orwegian 


Caviar Sauce 


4 Although the Maybach tradition is to 
_ Wbury their salmon in the snow to cure, 
buying the graviax is a pretty good 
option for those of us who live in 
snowless parts of the New World. 


PREP TIME: About 8 minutes 
MAKES: 8 servings 


OTES: Gravlax may also be sold as 
INorwegian-style salmon. You can 
make the caviar sauce up to | day 
ahead; cover and chill. 


3/4 cup sour cream 

Y4 cup whipping cream 

2 teaspoon grated lemon peel 
Yay teaspoon fresh-ground pepper 


1 jar (2 oz.) red lumpfish roe 
(Norwegian caviar) 


1 pound thinly sliced gravlax 
(see notes) 


Fresh dill sprigs, rinsed 


1 jar (2 oz.) black lumpfish roe 
(optional) 


1. Ina bowl, stir together sour cream, 
y whipping cream, lemon peel, and 
} pepper. 
~§ 2. Pour red lumpfish roe into a fine 
| @ wire strainer and rinse under cold 

~ B running water. Drain well and stir 
into sour cream mixture. 


3. Arrange gravlax on a platter or 
plates. Garnish with dill sprigs. 
Rinse black lumpfish roe in a fine 
Wire strainer, drain, and put ina 
small bowl. Serve red caviar sauce 
and black caviar with gravlax to add 
to taste. 


Per serving: 176 cal., 61% (108 cal.) 

from fat; 13 g protein; 12 g fat (6.3 g sat.); 
2.5 g carbo (0 g fiber); 561 mg sodium; 
69 mg chol. 


Apple, Beet, and 
Cabbage Salad 


This salad puts color on the table, 
to say nothing of hearty flavors. 


PREP TIME: About 25 minutes 
| MAKES: 8 to 10 servings 


| NOTES: You can make the salad up 
| to 1 day ahead; cover and chill. 


| 1 can (15 oz.) sliced pickled 
| beets 


\ | 3 Braeburn or other sweet red 
apples (11/2 Ib. total) 


4 cups finely shredded red 
cabbage (6 oz. total) 


Y_ cup lemon juice 
2 teaspoons sugar 
Salt 


1. Drain the beets and cut into 
matchstick-size strips 2 to 3 inches 
long. Peel and core the apples. Cut 
into 4-inch-thick slices, then into '/s- 
inch-thick sticks 2 to 3 inches long. 
2. In a bowl, mix‘beets, apples, cab- 


bage, lemon juice, sugar, and salt to 
taste. 


Per serving: 70 cal., 4% (2.7 cal.) from fat; 
0.7 g protein; 0.3 g fat (0 g sat.); 18 g carbo 
(1.4 g fiber); 116 mg sodium; 0 mg chol 


Roast Pork with 
Gingerbread 
Sauce and Celery 
Root with Bacon 


In the mountains, the main dish 
might be venison or elk, but roast 
pork loin has a long tradition in Nor- 
way too. A sauce made with ginger- 
bread adds a little interesting sugar 
and spice. 


K TIME: About 2!4 





NOTES: You can cut the celery root 
(also called celeriac) up to 1 day 
ahead; immerse in a bowl of water, 
cover, and chill. Drain well before 
using. 

8 ounces thick-sliced bacon 

5 pounds celery root 


1 center-cut pork loin rib roast 
(412 to 5 lb.), bones cracked 
and fat trimmed to a inch 
thick 


Kosher salt and fresh-ground 
pepper 

Gingerbread wedges (recipe 
follows), optional 


Thin orange slices 


Gingerbread sauce (recipe 
follows) 


1. Preheat oven to 350°. Cut the 
bacon crosswise into '/4-inch-wide 
strips. In a 10- ¢o 12-inch frying pan 
over medium-high heat, stir bacon 
until lightly browned and slightly crisp, 


6 to 8 minutes. With a slotted spoon, 





ne 








transfer to paper towels to drain. Dis- 
card all but 2 tablespoons fat in pan. 
2. Peel celery root and cut into about 
Ya-inch cube: notes). Ina 12- by 
17-inch roc », mix celery root 
and the 2 ! ons reserved 

bacon fat 30 minutes. 


Clockwise 
from right: 
The tree gets 
a final touch; 
the feast can 
be a combina- 
tion of home- 
cooked dishes 
and purchased 
items; the 
clan descends 
on dinner. 


DECEMBER 2005 SUNSET 











124 


SUNSET DECEMBER 2005 


Pork loin and 
celery root 
(left) are the 
savory side 

of tradition; 
cookies, cake, 
and kranse- 
kake, a tree 
made of 
stacked cookie 
rings (below), 
are the 


sweet part. 





3. Meanwhile, rinse pork and pat dry. 
Sprinkle lightly all over with salt and 
pepper. Stir celery root, then set a 
rack above mixture (it can rest on pan 
rim). Set roast, fat side up, on rack. 


4. Bake in the 350° oven until a ther- 
mometer inserted in center of thick- 
est part of roast reaches 155°, 1°44 to 
2 hours. Transfer roast to a platter or 
board and let rest in a warm place, 
10 to 15 minutes. Meanwhile, stir 
bacon into celery root and return to 
oven; bake until celery root is lightly 
browned and tender when pierced, 

8 to 15 minutes longer. Add salt and 
pepper to the mixture to taste. Wrap 
gingerbread rounds in foil and warm 
in oven, 8 to 10 minutes, then break 
into wedges. 


5. Spoon celery root alongside pork 
roast. Garnish with orange slices and 
serve with gingerbread sauce and 
wedges. 


Per serving: 542 cal., 51% (279 cal.) 
from fat; 44 g protein; 31 g fat (10 g sat.); 
22 g carbo (0 g fiber); 500 mg sodium; 
136 mg chol. 


Gingerbread 
Wedges 


Maybach bakes this dense, slightly 
sweet bread in patterned ceramic 
molds for a decorative finish, but 
plain pie pans work well too. 


PREP AND COOK TIME: About 40 


minutes 


MAKES: 16 wedges 





NOTES: You can make the ginger- 
bread up to 1 day ahead; store 
rounds airtight at room temperature. 
Freeze if storing longer. 


Ya cup firmly packed dark brown 
sugar 


Ya cup (Vs lb.) unsalted butter, 
at room temperature 


Y2 cup light molasses 
3’ cups all-purpose flour 
2 teaspoons ground ginger 
1 teaspoon baking soda 
2 teaspoon ground cinnamon 
2 teaspoon salt 
V4 teaspoon ground cloves 
V3 cup water 


. Preheat oven to 350°. In a large 
bowl, with an electric mixer on medi- 
um speed, beat sugar and butter until 
well blended and creamy. Add 
molasses; beat until blended. 


». In another bowl, mix flour, ginger, 
baking soda, cinnamon, salt, and 
cloves. 


3. Add about a third of the flour mix- 
ture to the butter mixture; beat on low 
speed until blended. Add about a third 
of the water; beat until incorporated. 
Repeat to add all of the flour mixture 
and water, beating just until incorpo- 
rated. Gather mixture with floured 
hands and form into a soft ball. 


4. Spray bottoms of two 8- or 9-inch 
pie pans with cooking oil spray. Divide 
dough in half and press a portion ley- 
el in each pan. With a floured knife, 
cut each round into eight wedges. 


5. Bake until top springs back when 
lightly touched, 18 to 20 minutes. Let 
cool about 5 minutes in pan, then 
invert onto a rack to cool completely. 


Per piece: 183 cal., 17% (31 cal.) from 

fat; 2.9 g protein; 3.4 g fat (1.8 g sat.); 
35 g carbo (0.7 g fiber); 159 mg sodium; . 
7.8 mg chol. | 


Gingerbread 
Sauce 


PREP AND COOK T 





minutes 


: About 30 | 
MAKES: About 11/2 cups; 8 servings | 
NOTES: For a shortcut, instead of 
making the gingerbread wedges 
(preceding), you can use purchased 
gingersnaps. You can make the sauce — 
through step 2 up to 2 days ahead; 
cool, cover, and chill. Demi-glace, a 
highly reduced pastelike stock, can 

be found in gourmet markets and 
some supermarkets. More Than 
Gourmet (www.morethangourmet. 

com or 800/860-9385) makes Demi- 
Glace Gold, an all-natural shelf- 
stable version. 


1. In a 3- to 4-quart pan, combine 


1'2 cups Merlot or other dry red . 


wine, 9/4 cup tawny Port, and 7/3 cup 
orange juice. Bring to a boil over high 
heat and stir occasionally until 
reduced to 11/4 cups, 12 to 15 min- 
utes. Meanwhile, in a small bowl, 
combine 4 cup hot water and 1'4 
tablespoons concentrated veal or veal 
and beef demi-glace (see notes). 


2. Crumble enough of the ginger- 
bread wedges (recipe precedes) or 
gingersnaps to make 7/3 cup. Add gin- 
gerbread and demi-glace mixture to 
wine mixture; let stand until ginger- 
bread has softened, 3 to 5 minutes. 
Pour into a blender. Add '%4 cup whip- 
ping cream and whirl until smooth. 
Return to pan. 


3. Stir over low heat until hot. Whisk 


in 1 tablespoon butter until blended 
and smooth. Add salt to taste. 

Per serving: 132 cal.; 38% (50 cal.) from 
fat; 1.9 g protein; 5.6 g fat (2.6 g sat.); 

19 g carbo (0.4 g fiber); 184 mg sodium; 
12 mg chol. 
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Ty) eest = eN 
Mac ‘AF 
(NRISKFEM) 


inside one of these desserts, and the 
lucky recipient gets a gift —usually 
a marzipan pig. 


COOK T 1% hours 
8 servings 


OTES: Maybach garnishes the 
puddings with snowflake rosettes, 
available in some Scandinavian 
bakeries. You can make the pudding 
through step 4 up to | day ahead; 


In Norway, an almond is hidden 
cover and chill. 
1 quart milk 


3/4 cup long-grain white rice 


2 cup plus 1 to 2 tablespoons 
| superfine sugar 
| 1 teaspoon salt 
Ya teaspoon almond extract 
| 2 cup almonds 


V2 cup frozen raspberries, 
thawed 


2 cups whipping cream 


3 tablespoons cloudberry or 
lingonberry preserves 


Preheat oven to 350°. In a 3- to 
4-quart nonstick pan, simmer milk, 
rice, '/2 cup sugar, and the salt, stir- 
ring often, until rice is tender to bite 

and mixture has thickened, about 30 
| minutes. Add almond extract. Pour 

into a large bowl and let cool to luke- 
| warm, stirring occasionally, 15 to 20 





minutes. 


| 

| 2. Meanwhile, bake almonds in a 
9-inch pie pan until golden under 
skins (break one to check), about 

t 10 minutes. Reserve one almond 
(see note above); chop remaining. 


3. In a blender, whirl raspberries until 
smooth. Push purée through a fine 
wire strainer set over a bowl; discard 
seeds. Sweeten purée with sugar to 
taste (1 to 2 tablespoons). 


4. In a bowl, with a mixer on high 
speed, whip cream until soft peaks 
form. Fold whipped cream, the one 
whole almond, and the chopped 
almonds into cool rice mixture just 
until blended. Spoon into eight bowls. 


9. Shortly before serving, heat pre- 
serves in a microwave oven on full 
power (100%) just until hot. If mix- 
ture is too thick to pour, whisk in a lit- 
tle hot water. Drizzle preserves and 
raspberry sauce over pudding. 












Clockwise 
from top: 
Christmas 
stories and 
rice pudding, 


then a final 
Per serving: 438 cal., 55% (243 cal.) 


toast toa 
from fat; 8.3 g protein; 27 g fat (15 g sat.); true family 
| 43 g carbo (1.2 g fiber); 376 mg sodium; holiday. 





83 mg chol. * 
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SUNSET GETAWAYS is 
an interactive, searchable, 
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our advertising partners 
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FAIRBANKS 


peasy & VISITORS BUREAU 
SERIE 


Pure Magic Holiday Package 


os ° Full service accommodations. 
» Breakfast for up to two adults and 


1-800-327-5774 kids 12 and under. 


www.explorefairbanks.com 


Call 1-800-688-7182 
Ask for Special Code XSP 
- Or visit playatmarriott.com 
| WHITT’S ALASKAN ADVENTURES 
Small group, escorted tour of Alaska & 
the Yukon. Glacier Bay, Tracy Arm 


Offer valid November 1, 2005 — January 31, 2006. Subject to 
availability. Some restrictions do apply. Rate includes breakfast for 
two adults, plus children age 12 and under staying in the same room. 
Most rates are for weekends. See website for rates and complete 


Fjor« 1, De snali, KI uane, & more. We avoid terms and conditions. © 2005 Marriott International, Inc 





the masses. References available. 
1-888-764-2662 


www.whittsadventures.com 








CENTRAL COAST 
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Cail or log on today for 
a FREE visitors guide. 


1-866-546-4345 ext. 202 
www.VisitSLO.com 
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ARIZONA 


EXPLORE 
GRAND CANYON 
BY RAFT 


ALL INCLUSIVE EXPEDITIONS 
Free Color Brochure 


GRAND CANYON 
EXPEDITIONS 


Authorized Concessionaire of The National Park Service 
Outfitters for the 
National Geographic Society, and others 


Toll Free 1-800-544-2691 


www.gcex.com 
or write P.O. Box O Kanab Utah 84741 


GOLD COUNTRY 





Call for a FREE 
Visitors Guide 
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800 427-4124 
1275 McKinstry Street, Napa. CA 94559 
Cm Gari aca Wl a 


Cliteyo Gra Hot Yorigs 
YU 

nh Accommodations ° four outdoor mineral pools 

© mud baths * mineral baths * massages 


§)) 1006 Washington Street, Calistoga, CA 94515 
866-822-5772 


www.calistogaspa.com 
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thriving 


Our charming coastal village offers a 


restaurant and art scene, regional theater, 


and the world-famous Pageant of the Masters. All 


plus everything from romantic inns to 
icated resorts, just steps from the prettiest 


beaches in Southern California. 


\GUNA B BEAC GUNA BEACH 


A. RESORT FOR ALL SEASON FOR ALL SEASONS” 


(800) 877-1115 
www.lagunabeachinfo.com 


Laguna Beach Visitors & Conference Bi 
at 252 Broadway, near Main Beach 


877-748-0737 
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| 
| 
| 
| 








005 South Main Street, Fort Br 


Stay ? ) Nights and the 
_ 3rd Night is FREE! 


| In Room Gourmet Coffee, Microwave. 
HBO, Refrigerators 
Plus we can arrange a Ride on the Skunk Train, a Tou: 

of the Botanical Gardens, Horse Back Riding on *! 
Beach, Deep Sea Fishing. Relax in our Pool and Sp2 


800 524-2244 


490 S, Main St., Fort Bragg, CA 95437 
www.fortbragg.com 
iday thru Thursday stays only. Excludes weekends. hc 
cial event days. Some restrictions may apply. Me 
required. Expires January 31st, 2006 
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CLEAR LAKE'S NEWEST RESORT © www-LakeEscapeResort: 


Jape Resort 


e on Clear Lake 


(866) 788-LAKE Approved 


(AF 


ORNIA'S LARGEST FRESHWATER LAKE 


sdGOdowntown.com 


1 


V/A TITLE \ 
Drenalin Vig ee ait 


‘ > | - So — 


The Bay Area’s #1 Gateway City 


» = 


a 
ae 


Convenient Ferry to San Francisco * Short Drive to Napa Valle 
Mare Island Tours * Vallejo History Museum * World-Class Golf 
Affordable Lodging * Group Packages... Contact Carrie 


VisitValle @D.com 
a FREE i 800-4-VALLEJO 


For oes 
Visitors Guide 


selection of properties. 


Bailey Property Management 
www.baileyproperties.com 


1-800-347-6830 


TET Rentals 
Sea Ranch Vacation Homes 
(707) 884-4235 
www.searanchrentals.com 


Ocean Views « Hot Tubs « Hiking 
Swim « Tennis « Golf 


~ 


Your Yosemite adventure awaits. | 


{ 


Winter rates Experience the beauty of Yosemit 


starting at 


a 


Nomen 


blanketed in freshly fallen snow 
in the tranquil setting of the 


four-diamond Tenaya Lodge 


Call 1-800-322-5495 or visit tenayalodge rae y es 


a 


TENAYA LODGE 


RESORT 1*f° 


AML CONT FIERCE € 


VANCOUVER 


COAST&« MOUNTAINS 
All things oie Vad 


For Free travel information, visit 


www.vcmbc.com 


| 
Fiji Escapes Travel 


A Division of McCoyTravel.co 


iH 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures! he 








PARADISE ON THE BEACH ey Pee Ag 3 6 
UXURY VACATION HOME, 8 bedroom, sleeps up to 14 on a E 997) 5 , Kauai Cottage & 
famous Kailua Beach. Surfing, swimming, sailing. - y Ss ISOS r S 


Just minutes from shopping, Waikiki and Honoiulu Airport. » : Add $15 fo e. 4 
, wimming Pool & BBQ. 2 Bdrm. Guest House also available. 4 ) Mana Kai Mavi Resort HD . Car from $131 a 


PRLS ep! 1-Bdrm Condos! 
Call f lor broch S P < 
V. Wong (808) 595-3168 Condominium Rentals Hawaii \| | Saxena Se night for two* 


45 Homelani Place, Honolulu, Hl 96817 Book online! www.cthmavi.com/sunset | | ~ 
Web Site: http://www.808.com/hp/kailua/topmost. html g ia =e 1-800-367-5242 4 Enjoy the best of Poel Beach in beautifully 
= 7m maintained 1-5 bedroom beach resort condos, 
homes and cottages. Many air, golf and activity 
packages. “Based on 5 nights in value season, dbl occ. 
| Discounts vary with season and stay. 


Call 1-800-367-8020 any day. 


i" 


HAWAII * AUSTRALIA « NEW ZEALAND « FIJI * TAHITI * GUAM 


A Garden Oasis on Kauai UI [ 5 PA ARAL MISE a 


Located on sunny Poipu Beach, 808-7494700 www.suite-paradise.com 
these I- and 2-bedroom deluxe <= i ma le a Ae 2. ee 
condominiums are reminiscent 
of old Hawaii. One-bedroom 
units start at $195* a night 


OUTRIGGER 
KIAHUNA PLANTATION _ | Call 1-800-OUTRIGGER 
PES ao or visit outrigger.com. 


*Rate valid through 3/31/06. 
Subject to availability and change 








in our + daily © rate. Shi Radeaom units . 
$259 a including a mid-size car, eT) g a Nl 


LAKE OROVILLE 


California’s Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (530) 589-3152 
www.GoBidwell.com 


REAL ESTATE INFO? JUST ASK! 





Maui's Best Kept Secret 
, Maalaea Vacation Rentals ; . $1 


1, 2 & 3 Bedrooms a Mello Colt 
On the Beach ; Call for Details. Offer code: MSUN 


oa Bay Realty ex Rentals cxc 
(800-367-6084 www.maalaeabay.com 


EE Ln FL ae ce me 
~ Lake Mohave 


DISCOUNT HAWAII AIRFARE i = a 
| LOWEST Hotel & Condo Rates lo eae eee s ~ California Delta 


wrized concessionaire of the National Park Serice and 


800-745-6 1 44 : i g 5 : ‘ teus TOT a eae 
¢ Book Online « eee < 
www.DiscountHawaii.com 
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—. « Your Western Escape! 






Enjoy home-style ‘ ; ene i 
oshitaliey noha Four Unique River Cruise Vacations | \ 


dude = Led miles on the Great Rivers of the 
east of Pendleton, : : 
smassoarenrecscrrcccenammcnancens American West. 


TAKE A 
FREE RIDE 


er ee 





ORDER YOUR FREE 2006 
3ROGHURE TODAY! 


/ WW... staying 


€ ia playing 
, x shopping 
e+ relaxing 





exploring 
| enjoyin 
| Enter for a chance JOYINE 
| to win a snowmobile this retreating wwwGreats enna 
| winter from Sled the Rockies. returning 


a 
A 
. 


| For more details & to register 
| visit sledtherockies.com 














Crowned by A&E as the 
tty + montana - PPT: “Ultimate Holiday Town’... 


sledtherockies.com 





QUAKER 
OATMEAL 





The most dramatic train ride in the Western Hemisphere! 


COPPER CANYON 


Custom Daily Departures 















WIN THE ULTIMATE 
BED & BREAKFAST GETAWAY! 


Win the Ultimate Bed & 

Bitch MERie Lele ated 

to you by ¢ ake 

—a three-night luxury 

stay at world-renowned Inn at 

Maas Washington! ire a mR 
m-lale| 


Ss pus 
Learning Adventures for 1 -800-499-5685 


Small Groups & Individuals www.ss-tours.com 











TPPSPARES 60-80% OFF RETAIL! 
. Best Resorts, Prices & Weeks 
) isit 450+ Resorts Online! 


cre your favorite 
miENoLe 


Call For a Free Catalog 


800.514.5601 


ab A a + SET eee 


NO PURCHASE REQUIRED. Purchasing does 
not improve your chances of winning. 
Sweepstakes begins 12:01 a.m., October 
15, 2005 and ends 11:59 p.m. December 
31, 2005. Open to all individuals who are 
legal residents of the fifty (50) United States 
or the District of Columbia and are eight- 
een (18) years of age or older at the time of 
entry and have reached the age of majority 
in the state of their residence at time of 
alta an (ele MA Kom Kola on Cre Mo) mW Aa 
federal, state and local regulations apply. 
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-“ holidaygroup.com/sun 
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WYOMING 


A Premier Guest 
Ranch in 


Jackson Hole 
Wyoming 


Gros VENTRE 
RIVER RANCH 


A small guest ranch over looking the Tetons. Log 
cabins, excellent food, your own horse, fly fishing, 


mountain biking, American Plan. Please contact us 


for a free brochure and rate information. 


P.O. Box 151 ~ Moose, WY 83012 


307~733~4138 


www.grosventreriverranch.com 








bose Wace & Have FUN Too! 


THE OnLy WeiGHT Loss 
“Pf? Vacation At THE Beach! 
Pre-teens 8-12, Teens 13-17, Boys 8-18, 
Collegiate Young Ladies Program 18-29+. 
MOTHERS AND LADIES 
Fitess VACATIONS! 
Cau. us First! We're THE Best! 


py 1-800-825-TRIM 
Camplaiolia & 


Disneyland « ee & more! - plus FREE 2-Year Follow-up! 





TRADITIONAL SCHOOLS 


RIVERSIDE MILITARY ACADEMY 


Soar; the ability 
to achieve; the 
drive to excel. 
At Riverside, 
we make it 
happen. 


¢ Grades 7-12, 
~fully accredited 
' Safe, structured college 
preparatory program 
~ © New facilities 
¢ Scouting program available 


1-800-GO-CADET °* 1-800-462-2338 
770-532-6251 * www.cadet.com 
Gainesville, Georgia 








) OAK CREEK 
RANCH SCHOOL 


CO-ED BOARDING SCHOOL ON BEAUTIFUL OAK CREEK 


For 32 years 
we've been 
helping young 
people, ages 
11-19, realize 
| their true potential. 

_ PROGRAMS & ACTIVITIES ~ 


+» For Underachievers and Under 
Motivated Teens 


* ADD/ADHD Child 

+ Leadership & Character 
Development 

+ Small Classes, Individualized 
Programs 


+ Competitive sports/Mountain & 
* Continuous Enrollment 









admissions@ocrs.com * NCA « 

















TRADITIONAL SCHOOLS 


















For the Sal underachiever % — 
College Prep * Boarding School * Grades Sa . 
530-583-9393 


enroll@sva.org 



















oe Reclaim the 

Sumer se “elationship with 

A= ss = = = your daughter! 

° Therapeutic environment, fostering relationships 
with families 

¢ Substance abuse addiction treatment 

¢ Ladies Leadership Transitional Living Programs 


w 

















She will reclaim her relationship with herself! 


435-635-1185 www.SunriseAcademyRTC.com 








SPECIALTY SCHOOLS 


Cross Creek Programs 


“Not Just Programs, But A Solution” 












¢ Residential ¢ Highly Structured ¢ Therapeutic 
¢ Separate Boy and Girl Programs 
¢ High Values # Substance Abuse # Year Round 
¢ Non-Denominational 
¢ Youth and Parent Seminars 
¢ Accredited Jr and High School Programs 
Full Psychological Testing Available 
¢ Community Service and Activities ¢ Loans 
¢ Warranty Programs ¢¢ 


Call 1-800-818-6228 


| 
| 
| 





Ricieeeto 


A comprehensive program 
that combines residential 
treatment, accredited 
academics and emotional 
growth. 


800-214-3878 


WWW.SUNHAWKACADEMY.COM 


ADVERTISERS 
IN THIS 
TRAVEL 
DIRECTORY 
cheertully will send 
complete information, 
including rates, 
reservations, and 
tf accommodations, 

| | upon request. 
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SPECIALTY SCHOOLS 


Free Catalog 


*§pecialty Schools 


Resource Catalog 


*Behavioral Programs 
*Treatment Centers 
*Short & Long-Term Options 


Receive immediately online at 


specialtyboardingschools.com 
or call 


1-800-981-2876 


advisors available 


NOT EVERY PROGRAM 

WILL HELP YOUR TEEN! 
Your choice can make the difference 
between his/her future success or failure! 
° Mistakes are costly in dollars and time. 
¢ Mistakes deepen suffering. 
Before making this important decision, 
consider all the options, 
The right choice for your child depends on 
many factors. 
Virginia Reiss has helped over 5,000 
families make these difficult decisions. 
Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 

www. VirginiaReiss.com 





Hope for the future... 
Healing wounds from the past 


I 

I 

I 

I 

I 

I 

I 

¢ Boys and Girls 12-17 
¢ Strong Therapeutic Environment | 
¢ Life Skills Development I 
¢ Accredited Academics 
e Substance Abuse Treatment | 
¢ Family Involvement | 
° Athletics 
I 

I 

i 


“Preparing Youth for success” 


1-800-635-4441 


www.rrrtc.com 


te 


Did you know that the 
School & Camp 
Directory 
has appeared every 
month in 


Sunsel 


since 1961? 
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AFFORDABLE OPTIONS 
FOR TEENS IN CRISIS 


www.theacademyusa.com 


1-800-808-7515 
| Picademy 
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GARDEN & OUTDOOR LIVING );Ah 


The largest selection of wood, fiberglass, pvc, and | 


iron window boxes available anywhere...Period 
CNEL Mote url Ube 











the delivery of your subscription to) f 
SUNSET for any reason beyond our!|_ 
control, our obligation is limited to the» 
resumption of your subscription) (i 
when we are able to do so. If we? ly 
remain unable to resume delivery J}, 
within 24 calendar months from the 3), 
date of interruption, we will have no }j, 
further obligation under your sub-- 
scription agreement. 








Outfit Your Home with 4 
Custom Countertops 


a 
When it comes to planning and building effective, 
efficient work areas, don’t just skim the surface—let 
Sunset’s experts guide you through the entire process. 
This new volume helps do-it-yourselfers select from 
today’s many options—ceramic, laminate, wood, 
granite, and even concrete. Detailed instructions and 
surefire techniques ensure smooth installation of work 
surfaces and countertops. Includes 14 projects for 
every room in the house and garage, plus outdoor 
work and entertainment areas, too. $14.95, 128 pgs 


a A NSAP AN AE ANN 


a 


To advertise in The Directory, call 1-800-222-9404 * 










Lightweight, durable, simply stacks & bolts together on any 
PES CR eS RUM CC et Oe we 


(949) 581-1919 ¢ www.exteriorfireplaces.com 


TEE 


Escape into a aiierent world! 
Many Styles 
» Any Size 


* Alum. Frame 
HI) (color choice) 


7 AutoVents 
' Benches 


FREE 100 Page Catalog! 


7 he @ GREENHOUSE & GARDEN 
1-800-322-4707 - www.charleysgreenhouse.com 





press Wood-Fired Hot Tubs 
(Chassi ape Hot Tub. — 









25 Years 
Made in 


USA! 


Natural, wood-fired hot tubing in beautiful Western Red 
Cedar Tubs at half the price of plastic spas. Ingenious 

) underwater wood stove gets water piping at fast for mere 

pennies. Perfect relaxation...hot water & crackling fire. 















Des SUOSZO 





-snorkel.com 
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DAVID AUSTIN® ROSES 


n 
1 ithe seventh US Edition of David Austin’s ‘Handbook of 
“| Roses’ is now available FREE (Please quote SU9). 
Ps Contains a wonderful collection of English, Old, 

| Climbing, Rambler, HT’s, Floribundas and Tree Roses, 

! including five new English Roses. 

15059 Highway 64 West, Tyler TX 75704 Toll free 800 328-8893 
| Fax: (903) 526 1900 E-mail: US@davidaustinroses.com 

www.davidaustinroses.com 





| jo. advertise in The Directory, call 1-800- 
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Swim at Home” 


When exercise is a pleasure, 
fitness is easy... 
Swim against a smooth current adjustable 
to any speed or ability. Ideal for exercise, 
water aerobics, rehabilitation and fun. Just 
8' x 15', an Endless Pool™ is simple to 
maintain, economical to run and easy to 
install inside or out. 
For Our Free DVD or Video Call: 
(800) 233-0741, Ext. 3779 
a A www.endlesspools.com/3779 
200 E Dutton Mill Rd 


ENDLESS POOLS" Acton PA 19014 
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° GREENHOUSES ‘ 


America’s BEST Values! > 


GROW YOUR OWN FRESH ORGANIC FRUITS & VEGETABLES 
OR BEAUTIFUL ORCHIDS AND TROPICALS IN YOUR EASY TO 
ASSEMBLE SANTA BARBARA GREENHOUSE KIT. 









FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 

721 Richmond Ave.-S Oxnard, CA 93030 e 
©0000800008060868000800808 


www.canadianindianart.com 


Modular Outdoor 
‘ Kitchens 


“Wwww.AlfrescoConcepts. 






100% Satisfaction 





You'll never find a reason 
to buy from anyone else! 
| personally guarantee it! 
Steve Katzman, President 
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Le aa 


Ey 





Guaranteed! 
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*Most orders ship 
in 24- 


BLINDS, WALLPAPER & MORE 
www.americanblinds.com 


800-679-0209 


72 hours. 


All major credit cards, money orders & checks accepted 


ya 


Wide Plank 


For our free portfolio, 
oUOMmetee Varco ebaote lotro leleie a 
Serving the West from 


foR 00 i Denv er showroo m. 


BNO sEvetesob heel 
800-595-9663. 
www.wideplankflooring.com 
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Boning 


Guaranteed Quality 
and service from America’s 

premiere table pad company. gp 
Free measuring service is available in most metro areas. Your | Wilt 
satisfaction is guaranteed with our 30-year limited warranty. | ‘ery 


@ CustomTable Pads  ~. 
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oa TE ale 
4'0" to 6'0" ot 
eKits or Welded <a)! Cymer SS UL 

| Units ma Construction Construction 


| Shiner calerfinn mitiG andl arlene ee ee 
The best selection, quality, and prices! 
Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


Tey 


*425 


| Diameters 
Eye 


height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 


Call for the FREE color Catalog & Price List: 


1-800 -523 1: 42 7 Ask for Ext. $ 


| or visit our Web Site at www. ThelronShop.com/S 


Main Plant & Showroom: Dept. S, P.0. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL » Houston, TX * Chicago, IL * Stamford, CT 


Installation Video featuring 
“The Furniture Guys” 


“The Furniture Guys” is 
a registered trademark 
belonging to Ed Feldman 
and Joe L’Erario 





DESIGNERS & CRAFTSMEN 


| 
| JOHN £ CHRISTIAN 
| a — 








©! Silver & Collectibles mR 





Free catalog featuring 100’s of oH 


Missing A Piece of 


1-800/328-7237 ext.281 


www.sentrytablepad.com —___ 


China, Crystal, 


Old & New - Buy & Sell 
10 Million Pieces 
183,000 Patterns 


k Call for FREE lists 
” of each of your patterns. 


1-800-REPLACE . 
(1-800-737-5223) 

PO Box 26029, Dept. TU 

Greensboro, NC 27420 





organic, natural & gluten free a 
whole grain products: i 

Dinte 

www.bobsredmill.com/s ho 
(800) 349-2173 i. 

Whole grain foods for every meal of the day HN. 


Your Pattern?’ I, 


: American ita 
Anniversary Date Sterling Silver em 











IN ROMAN NUMERALS! 
| December 11, 1998 = X\1 XI MCMXCVIII 
| Convert Your Date Online! 














m Home Packages , 
Your Plans or Ours , 4 Aebl 
Call for information y 
1-800-4-U-Build 
www.endeavorhomes.cor 
Dealer Inquiries Invited re 
P.0.B0x1947 Oroville CA 95965 _ 


Names e Birthstones 


(UP TO 5 NAMES) 
FREE CATALOGUE - 14K: ANNIVERSARY $750, MOTHER'S $450 


RINGBOX.COM 1-888-646-6466 





134 SUNSET DECEMBER 2005 


Over 1,200 patterns of 
new and used sterling 
flatware and hollowware 
in stock. Call or write for 
a free inventory of your 
sterling PEBaaT 


404- 261 -4009 


www.beverlybremer.com 


3164 Peachtree Road, NE. Dept. SU, Atlanta GA 30305 * M - Sat 10-5 


For the cook who thought 


Pancake Balls 


| ine 
| mal ( 
3 Wu 

4 “~. 


We buy sterling silver, F 
with a careful appraisal emns 
for maximum value. Ind 







Beverly Bremer 


SILVER SHOP 7 


f Bef 
{ 





they had everything! mr 

s 4 a . gral 
ve jf ces aly) 
Danish P.O. Box 436 Kon 





Solvang, CA 93464 | iy 


UOlV 


To advertise in The Directory, call 1-800-222-9404 De 





LASSIFIEDS 


IDVENTURE TRAVEL 


_ BAJA’S FRIENDLY WHALES! 
OAXACA’‘S ARTS! SINCE 1966. 
Brochure: 1-800-726-7231 
www.bajasfrontiertours.com 


IRT/ANTIOQUES/COLLECTIBLES 


LOSSOM SANGER Original Floral Prints 
unning Detail, Depth, Long Lasting 
dlor. www.floralportraits.com 
ORTHWEST WATERCOLORS - 
ontemporary Originals and Limited 
dition Giclée Prints. 
.paulachristen.com 


PS 


OREGON RAFTING Camp! Uniquely 
Refreshing, Educational, Hiking, 
‘Camping, Crater Lake, Rogue River 

fe included! 1-800-957-raft 
_ www.obriensrogueriveroutfitters.com 


\ARPETS/RUGS/FLOORING 


800-789-9784 CARPET, Ceramic, 
ile, Wood, Rugs. 5% over cost! 
)merican Carpet Brokers. 


CARLISLE WIDE PLANK FLOORS: 
this family-owned company finely crafts 
haditional wide plank floors in hand- 
slected Antique and Old Growth pines and 
lardwoods. Free portfolio. 800-595-9663. 

.wideplankflooring.com 


ARPET BARN - Buy all major brands 
wholesale. Largest selection of berbers 
hn stock. 800-345-0478. 
.carpetbarnusa.com 


VIDE PLANK FLOORING Random 
vidths, new and reclaimed woods. 
w.countryplank.com 


(HINA/CRYSTAL/SILVER 


MISCONTINUED AND Preowned 
Yinnerware. Buy and sell by the piece. 
DISH 1-888-757-8282, www.edish.com 


P ISCONTINUED PATTERNS 
Dinnerware - Glassware - Flatware. 

et Your Table. www.setyourtable.com 
lo Internet? 800-600-2127. 


ENOX, SYRACUSE, Oxford, Gorham 


liscontinued china. Lenox crystal. Buy/Sell. 


-800-619-6226. www.ceeceechina.com 


FOR SALE 


UY WINE Online. 
-.millvalleymarket.com 
Dur wine club makes incredible gift. 


BARDENING 


SOOL DIRT TOOL Designed For 
Small Gardens -Great Gift- 
.universalgardentool.com 


2005 Sunset Classifieds rate is $25.50 per 
rd, 10 word minimum. $23.50 for 3 or 
issue placement. Copy subject to pub- 
her's approval and editing for consistency. 
edia People, Inc. and Sunset Magazine 
e not responsible for typographical 
rors or response. Prepayment is required 
r all ads. For rates and order form, 
ll AMANDA BORDONARO at MEDIA 
OPLE, INC., 800-542-5585, 
626-8601, Fax: 860-626-8625, 
ail: abordonaro@mediapeople.com 


POND SUPPLIES Do-It-Yourself Kits, 


Water Treatments, Koi Food, Pumps, Filters 
916-714-4200 www.floratropicana.com 


GIFT IDEAS 


COMFORTERS; LLAMA-fiber filled. 


Luxurious, warm, healthy. 
llamawmf@sover.net 
www.westmountainfarm.com 


(802) 694-1417. 


GOURMET FOOD 


CALIFORNIA'S FINEST DRIED BLENHEIM 


APRICOTS. Direct From The Farm. Visit 
www.bertuccios.com 831-636-0821. 


http://www.cookingupideas.com 
Unique Food Mixes & Artisan Condiments 


- Great Gifts Or For You! 707-964-5223. 


SHOP ONLINE Premium teas, herbal 
blends, unique teawares. Perfect gifts- 
modest prices. www.teaforthesoul.com 


UNIQUE GIFTS seasoning blends, herbs, 


spices, coffee, nuts, and candies. 
spiceplace.com/sunset 


www.SavorCalifornia.com 
The online showcase for gourmet 
specialty foods and beverages 
from California. 


HEATING 


REIKER ROOM Conditioner. Fan, Heat, 


Light, Amazing Technology. 
(www.fanheatlight.com) 888-845-6597. 


HELP WANTED 


$400 WEEKLY ASSEMBLING 
PRODUCTS. For free information send 
SASE: Home Assembly-SS, Box 216, 
New Britain, CT 06050-0216. 


HOME FURNISHINGS 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. 
Free brochure. Thomasville, NC 
336-472-0400; Fax: 336-472-0415; 


www.holtonfurniture.com 


PHOTOGRAPHY 


YOSEMITE ART GALLERY 
Christine White Loberg Photography 
Call (559) 692-2444. 

E-mail yosphoto@sti.net 


www.yosemitephotos.com 


RAIN CHAINS 


COPPER/BRASS RAIN CHAINS, 
beautiful replacements for gutter 
downspouts. Large selection - 

Custom lengths. www.RainChains.com 
Toll-free (888)480-RAIN(7246). 


REAL ESTATE 


BAINBRIDGE ISLAND, Best Western 
Place To Live. Sandy and Chuck, 
Prudential. www.yourisiandteam.com 


OCEAN SHORES Hottest properties 

on the West Coast. 1-888-469-3100, 
Coldwell Banker Ocean Beach Properties. 
Ask for Bob. 


PORT LUDLOW - ESCAPE to the 
Northwest's Premier active retirement 
community. Coldwell Penicer Forrest Aldrich 
1-800-428-9902 cb olypen.com 


REUNIONS 
FAMILY REUN!< 


Rockies. Certif 
www.vacationsi 


2 Colorado 
)0-292-6063, 


To advertise call 1-800-542-5585 


TRAVEL/SPECIAL EVENT 





Over 170 DUDE RANCHES. Visit 
#1 Gene Kilgore’s www.RanchWeb.com 
Plan Now! 


VACATION RENTALS 





or aed 


BEACHFRONT SAN DIEGO, miles of 
beach, fully equipped condominiums. 
Pool, spa, sauna. 

Great family/corporate location. 
Color brochure, 800-248-5262. 
www.beachfrontsandiego.com 


MENDOCINO Coast 
Beachfront Vacation Homes. Mention 
Code # sm. 1-800-359-4649 


www.mendocinovacationhomes.com 


PALM SPRINGS - 2BR/2BA Luxury 
Townhouse, Downtown, Tennis Club Area. 
Modern! Stunning! Poolside! Monthly- 


www.palmspringshomesales.com 
760-861-6575. 


SANTA CRUZ Beach House. 5BR 
3-Doors to Ocean. 831-475-5328 


www.bayviewbungalow.com 


SANTA CRUZ County affordable 
luxury homes and condos. Available by 
weekend and weeks. 800-260-2041. 


www.cheshire-rio.com 


TAHOE VACATION Rentals Condos & 
Homes. Ski leases. 1-800-GO2-tahoe. 
www.northlaketahoerealty.com 


YOSEMITE: GREAT location 
inside Yosemite Park gates. 
559/642-2211 weekdays 9-5. 


www. yosemitewestreservations.com 


EL 


1 to 6 bedrooms $60-$500 
10 BEACHHOUSES - KONA 4 together 
for weddings, reunions, pool houses 
from $120 to $275 kid friendly/cribs 
800-588-2800 www.hawaiibeach.com 


AlohaResorts.Net 
rightOnTheBeachInMaui.com 
TheNapiliShoresResort.com 
TheNapiliBayResort.com 
KaanapaliShoresResort.com 
PakiMauiResort.com 
MauiCondos4RentByOwners.com 
30%-50% Discount. 800-587-0511. 





BIG ISLAND Mauna Lani luxury 
townhouse 3BR/3!/2BA. Golf/Lake views. 
415-789-9623 www.hawaiiG4.com 


“BIG ISLAND” Shores at Waikoloa 
2BR/21/2 BA villas on fairway, 

2nd floor 1BR/1BA w/view 
Oliva.Poole@sanmarprop.com 
(559) 439-5500. 


BIG ISLE HAWAII reserve luxury Waikoloa. 
Villa #19, 18th fairway. 4 bedrooms, pool, 
spa, tennis. (808) 883-9951 


GOLFERS’ PARADISE Hawaii's Big 
Island Waikoloa Villas. 3B/3B 
1-800-928-2750 www.konacondos.org 


HAWAII’S MOST ROMANTIC BEACH 
HOUSE. Oahu’s most beautiful beach, 
deluxe features. Website: m 
description: www.hawaii-be«ch-house.com 
(800) 934-3555. 

KAUAI BY THE SEA homes 4 
islandwide. $60 to $1000 dai 
800-767-4707. http:/\ 


ictures, 


rrealty.net 


KAUAI FAIRWAY HOME - PRINCEVILLE. 
Three Master Bedrooms. $1,600/week. 
PACKAGE AVAILABLE. 1-800-686-6926, 


website: www. VisitPrinceville.com 


KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. 
Details on web at 800hawaii.com or call 
1-800-487-9833 Hanalei Vacations. 


KAUAI POIPU KAPILI. Oceanfront 
condominiums, private, peaceful, 
1,120-2,600 sq.ft., elegant interiors, 
spectacular ocean views, 
www.poipu-kapili.com 1-800-443-7714. 


KAUAI POIPU Premium Oceanfront 
condos call Poipu Connection 
800-742-2260, www.poipuconnection.com 


KAUAI - POIPU Vacation Rental Condos. 
Beautiful Beachfront Resort. 
www.ParadiseKauai.net 206-910-1677. 


MAUI ARCHITECT’S one bedroom 
condo private beachfront. Kaanapali, 
Kapalua 1-800-9-GOTMAUI 


www.mauicondovacation.com 


MAUI BEACHFRONT 1BR 
Honeymoon Condo. Kaanapali Kapalua 
1-800-955-2494 
www.islandhomes.com/maui 
judy@islandhomes.com 


MAUI BEACHFRONT Condo. 2BR. 
Spectacular. $170-$210/night. Owner 
888-757-8780. www.mauicondo.org 


MAUI KAPALUA Luxury 2 BR/2BA 
Fabulous View. Best Beach. Owner Rates. 
www.kapaluayacation.com 1-800-332-5358. 


MAUI OCEANFRONT A+ Luxury 2 &1 
BR Condos. Call Owner 650-207-0748. 


www.uniktavacations.com 


MAUI OCEANFRONT CONDOS 1, 2 or 
3 bedrooms from $130. Owner Direct 
800-733-3603 www.gilvv.com 


NORTH SHORE OAHU private 
beachfront home. Sand, surf, sunsets in 
your backyard. ROHANA@hawaii.rr.com 
(808) 737-1300. 


OAHU, BEACHFRONT Historic Lava rock 
home. 3BR/3BA $2555/WK, $7100/MO. 
808-261-4422, 808-261-0448, 
www.halepohaku.com 


OAHU/NORTH SHORE Furnished 
Condos. Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 


CAMP SHERMAN Cabins on the 
Metolius River, Kitchens/fireplaces. 
www.metoliusriverlodges.com 


1-800-595-6290. 


WASHINGTON Bs 
PEACEFUL LAKESIDE RESORT in 
Quinault Rain Forest. Cozy fireplace, 
cabins, hiking, fishing. (800)255-6936 
www.rfrv.com 


MEXICO 
PUERTO VALLARTA Ocean-front Condo 
2,400 sq/ft. Sleeps 6. Travel agency owner 
1-800-426-2015; Fax 253-537-7813 
oP-N alma 
TAHITI Customized Itineraries - 
Honeymoons FREE Tahiti Legends 
72-pg. Brochure CST#1005294-40 
www.tahitilegends.com 800-200-1 2} 
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“Meditation 
has become as 


mainstream 
America as the 
burrito or the 
outlet mall” 
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Peace on earth 


The minute I sign up for my beginning medita- 
tion course, Shambhala ‘Training Level I: The Art 
of Being Human, I worry about what to wear. 

“Hemp,” my wife advises. “Everything has to 
be made from hemp.” 

Check. I want to look like one of the models in 
Yoga Journal: lithe, enlightened. I go to a natural- 
fiber store and try on a flowing shirt and draw- 
string pants. But in the three-way murror, I don’t 
look enlightened. I 
look like Gallagher, 
the comedian who 
drops watermelons 
from high places. 

By the time I get to 
Shambhala Mountain 
Center, in the Rocky 
Mountains northwest 
of Fort Collins, Col- 
orado, I am knotted 
with anxiety, and not 
just from the pants. 

I know that if you 
scoured the universe 
for the three people 
least likely to medi- 
tate successfully, you’d come up with Donald 
Rumsfeld, Daffy Duck, and me. 

But I want to succeed. With millions of 
devotees, meditation has become as mainstream 
America as the burrito or the outlet mall. And 
the West, with its affinity for the spiritually experi- 
mental, is meditation central. The Shambhala 
Mountain Center is one of the movement’s main 
nexuses, with its classes—and its gold-domed 
Tibetan stupa—drawing 10,000 visitors a year. 

So one morning, I join 60 others sitting cross- 
legged on blue cushions. Our instructor, Cynthia, 
speaks in the throaty tones of a ’40s film star. She 
gives a brief history of Shambhala meditation, then 
moves on to the basics: body, breath, and mind. 

“Have your body make a statement of strength,” 
Cynthia says. Our spine must be straight, she adds, 
to hold up our head, which weighs 14 pounds. 

Fourteen pounds. I never knew my head was 
so heavy. I imagine it toppling off my spine and 
smashing like one of Gallagher’s watermelons. 


Next comes breath. “Breath is an expression 
of being in the present,” Cynthia says. “Feel the 
breath, find the breath.” 

“But what about the tongue?” one young 
woman asks. “Should we rest it against the 
palate? Or against the teeth?” 

I panic. I’m having enough trouble with my 
spine, my giant head, my breath. I can’t think 
about my tongue. 

When we break for lunch, the group is cheerful 
but battered. Nobody’s done very well. What’s 
striking, though, is the diversity of the novice medi- 
tators. A few are the 20-something seekers you see 
in places like nearby Boulder. But others are bat- 
thing ill health, fraying marriages. One woman 
helps run a grief-counseling program for children. 
For these people, the need to shape a quiet refuge 
is as immediate as the need for water after a long, 
hot hike. 

After lunch I work on my mind. Buddhist tra- 
dition describes the untrained human mind as 
“monkey mind,” flitting from thought to thought. 
I don’t even have that. I have zoo-full-of-monkeys 
mind—caged, chattering, throwing food. My 
thoughts go: Meditate. ry to meditate. Dinner. 
Lasagna at lunch was good. Will we have lasagna 
again? James Bond’s Thunderball. What was the 
villain’s name? 

We break for individual instruction. My 
instructor, Alan, says not to worry about my wild 
thought process. “Meditation,” he says, “is not a 
higher state of mind. It is the mind.” 

Back in the meditation room, I focus on my 
breathing. And, for three one-minute periods 
over the next three hours, I get it. The feeling is 
like when, in bodysurfing, you rise with a cresting 
wave and, loosed from gravity, flow forward, free. 

“Remember,” Cynthia tells us, “the Buddha did 
not sit down just to sit down. He sat down to get 
up in a new way.” That night, down from Shamb- 
hala Mountain, I feel strangely relaxed. I Google 
Thunderball and find out that Emilio Largo was 
the villain. But afterward, I sit on a pillow, spine 
straight, hoping to catch another wave. 
into: Shambhala Mountain Center (classes from 
$223, including room and board; reservations required; 
www.shambhalamountain.org or 888/788-7221) * 
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